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UNIFORMLY BETTER 
QUALITY PRODUCTS 
Mr. I says, “Assure yourself 
of a consistently uniform prod 
uct. International's Flours are 
milled to give you uniform re- 
sults every day of the year.” 


WE'RE INTERESTED IN YOUR PARTICULAR NEEDS! Yes, won't you let us 
help you to more profitable, uniform baking? Simply fill out and clip coupon today. 


If = give me uniform, dependable production results. 
{4 Crha Ona. Name 


MILLING 


GENERAL OFFICES 


Look what happens 
in Your shop... 


when you put International’s full 
line of “Bakery-Proved” Flours to 


work for you 


LTT, 


“You'll be downright amazed,” says 
Mr. I, the International man, “‘when you 
discover for yourself what a big difference 
International’s ‘Bakery-Proved’ Flours can 
make in your shop. 
“Hundreds of profit-minded bakers are fast realizing 
that International’s ‘Bakery-Proved’ Flours mean unvary- 


ing production results. And no wonder, because Inter- 
national Flours mean baked goods with steady, day-in and 
day-out uniformity . . . production schedules that keep 
running without a hitch. 

“Whatever your particular shop requirements, there’s 
an International ‘Bakery-Proved’ Flour that measures up. 
Specify International and assure yourself of worry-free, 
profit-plus baking.” 


FIND OUT 
FOR YOURSELF... 
SPECIFY 
INTERNATIONAL 


LOOK! NO RED INK! MORE FREE TIME 
“In hundreds of shops Inter- And, for you personally .. . 
national’s ‘Bakery-Proved’ uniformity means fewer produc- 
Flours lower production costs tion headaches and time to enjoy 
eliminate waste, overtime and outside activities. There's no 
costly delays. Performance makes worrying about uneven perform- 
the difference ance when Mr. I is on the job 


INTERNATIONAL MILLING COMPANY 
MINNEAPOLIS 1, MINNESOTA 


Show me how International Bokery-Proved” Flours can 


COMPANY 


Street 


MINNEAPOLIS 1, M City and State 
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Campaign Headquarters 
ULS.A. 





Junior is putting 
on his Gl uni- 
form for the vet- 
erans’ porode 
to remind 
everyone to 
register sc they 
con vote Nov. 4. 














Dad's easy chair is empty 

—he's at the meeting of 

the citizens’ get-out-the- 
vote committee. 


rv 

















Mother's helping her club make a tele- 
hone campaign telling everyone 
when and where to register 

















Sis is boning up to 
write her entry in 
the Citizenship 
Essoy Contest the 
businessmen’s asso- 
ciation is sponsor- 
ing at school. 














Grandmas sending 
registration reminders 
to all the church mem- 

e bers. Even little Sis is 
helping —rubber- 
stomping messages on 
the cords. 
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WOT THE FARM VOTE 2.0 
THE B/G-C/J¥ VOTE... 
THE LABOR VOTE... 
OR ANY FARTY VOTE... 











will elect the Next President 


Politicians talk a lot about this and that “bloc” of 
voters being decisive factors in this election. So do 
all the pollsters. You can’t blame them for trying to 
dope it out that way in advance... but... 


YOU know you’re going to vote your own sweet way 
when you get behind that voting booth curtain—that 
where you live or work hasn’t got a blankety-bloc 
thing to do with how you'll vote. You'll vote for what 
you believe to be in the best interests of your family— 
your kids—and your kids’ kids. 


So YOU know that this year—as always—it will be the 
FAMILY vote that really decides things. And families 


are working as never before to make sure every Ameri- 
can votes. Right now in millions of American families, 
everyone from Little Sis to Grandma is pitching in to 
remind every eligible American to register to make 
sure of the opportunity to vote. And then they’ll 
tackle the job of getting out the vote of every member 
of America’s 44,000,000 families. They’re the biggest 
“bloc” in America—they ARE America! 


tty 
vA" 

at the job—congratulations! If Sj 4) 
4: ? oe ee 


you aren't, talk it over at supper 
tonight, and pitch in tomorrow. sou 


If your family is already working 


Contributed in the public interest by 


PILLSBURY MILLS, INC. 
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The Miller Publishing Co 
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118 So. 6th St., Minneapolis 2, Minn 
Telephone MAin 0575 Teletype MP 179 
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CARROLL K. MICHENER, Vice President 
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EASTERN STATES OFFICE —— . 
(114 E. 40th St., New York 16, N.Y. Tel. Murray Hill 3-3768) Youll always find The Beardstown Mills right “in step 
WAYNE G. MARTIN, JR, Manager with the Commercial Baker. Most of our flour production 


. —_ anit goes to commercial bakers . . . very little into family type 
» . J J 
GEORGE W. POTTS, Assistant Manager flour packages . . . none into prepared mixes. As a result, the 


SOUTHWESTERN OFFICE commercial baker “leads the parade”’ at The Beardstown 
(614 Board of Trade Bldg., Kansas City 6, Mo. Tel. Victor 1350) Mills . . . his requirements are taken care of FIRST. 
MARTIN E. NEWELL, Manager Our specialty is milling baking flours of the highest quality. 
JAMES W. MILLER, Business and Editorial Assistant Strict laboratory controls, a rigid sanitation program, plus ultra- 
modern milling facilities assure you of absolute uniformity and 
CENTRAL STATES OFFICE dependable baking performance. We would welcome an oppor- 
(2272 Board of Trade Bldg., 141 W. Jackson Blvd., Chicago 4, IN tunity to discuss your current and future flour needs. 
Telephone Harrison 7-6782) 
DON E. ROGERS, Manager 
HENRY S. FRENCH, Business and Editorial Assistant 


" c 
CANADIAN AND EUROPEAN OFFICE , ‘ . sraInS — FLOURS 
(901 Lumsden Bldg., Toronto 1, Ont. Telephone Empire 4-5654) pis . , i , 
GEORGE E. SWARBRECK, Manager » ed Ss Fe 5 HARD WHEAT FLOURS 
WASHINGTON OFFICE ¥ 7 < ape el | =e ? 
(604 Hibbs Bldg., Washington, D.C. Telephone Republic 8534) . . : 4 So SOFT WHEAT FLOURS 
JOHN CIPPERLY, Special Correspondent i ' 


CABLE ADDRESS: “Palmking,” Minneapolis, New York, Chicago 


Kansas City and Toronto ; W The Reardstown Mel { LA 
TELETYPE CALL NUMBERS: Minneapolis, MP 179; Kansas s 


City, KC 295; Chicago, CG 340; New York, NY 1-2452 Washing- BEARDSTOWN ILLINOIS 
ton, D.C., WA 82 2 


SUBSCRIPTION RATES: One year $4, two years $7, in U.S. or Bf) ‘ Ql, . Si 

U.S. Possessions, Canada and Pan-America. Add $3 a year for post- ualily mace 1875 
age to other countries Single copy 20¢. Entered as Second Class 
Matter at the Minneapolis Post Office. Change of Address—Readers 
are ut " to give prompt notice and to anticipate change in near 
future two weeks’ advance notice. Ask postman for form 22-S to 


advise a this change 105 YEARS OF MILLING EXPERIENCE 
PLUS MODERN LABORATORY CONTROL 


Miller ASSURES THE BAKER EXCELLENT RESULTS WITH: 
° as HUMMER—Spring Hi-Gluten 
; LIBERTY—Short Spring Patent 
; BEST PATENT—Standard Spring Patent 
: SPECIAL—Extra Strong Spring Patent 


OSB VKS MEADQUARTERS FOR THE MULLIS AMD GRAIN DUSTED — STRONG B \KERS—First Spring Clear 
SACTIATED PII aT . ee = CAKE and PASTRY FLOURS 
AESOCIASED PUBLICATIONS RYE—White - Medium - Dark 
The American Baker @ Feedstuffs @ Milling Production 


GEORGE URBAN MILLING CO. °"N'y:” 
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PICK ACARD, ~ \))} \ 
ANY CARD... \ 


THEY'RE ALL WINNERS! 


There is nothing ¢y-the-sleeve — hand for 


these are the aces from the complete line of Sleepy Eye Spring Wheat flours 
milled by Valiers. A strong Sleepy Eye brand in your o~ 

production line spells increased profits through greater yield and volume. 

Test Sleepy Eye quality in your 

shop...your Valier & Spies rep- 

resentative will promptly submit 

quotations and samples. Phone, 


wire or write today. 
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SURE THEY'RE REAL DIAMONDS. He's so 
prosperous because he gets his flour in BEMIS 
COTTON BAGS and resells 'em for within a 


few cents of the original price. 























You can save money, Mr. Baker, by using Bemis Cotton Flour Bags. Just 


launder the emptied bags (it’s easy to make arrangements for this) and 


sell them for home uses. Women jump at the bargain... good fabric at 


one-third less than store prices! 


Your Bemis Man 
will give you 

the complete story 
about Bemis 
Cotton Bags 

for flour. 


General Offices—St. Lovis 2, Mo. © Sales Offices in Principal Cities 
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Confidence in KELLY’S FAMOUS is based on the sound 
foundation of many years of quality flour production .. . prom- 
ise of quality that has been always completely fulfilled. That is 
why KELLY’S FAMOUS is preferred by so many leading 
bakers everywhere. 





Milled exclusively from scientifically 
selected varieties of finest hard wheat 


under constant Laboratory Control. 





The WILLIAM KELLY MILLING COMPANY 


Capacity 5.000 Sacks HUOTCHINSON, KANSAS 


Grain Storage 1,000,000 Bus 
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Washington's army of battle-weary soldiers had just been 
beaten by Lord Howe's British army and forced to retreat across 
the Delaware. But the British unwisely stopped at 

Trenton to celebrate their victory before crossing the river. = 
Meanwhile, Washington reorganized his troops and on PEACOC 
December 26th, 1776, made the famed crossing of the K 
ice-clogged Delaware to attack ‘Trenton. The British were ¥ ones 
caught unaware and defeated within forty-five minutes. BIG $s 
During the same vea 1776—Shellabarger’s was founded and " 
for nearly two centuries has maintained an unsurpassed GOLDEN BELT 


standard of flour quality. The Shellabarger crest is the — : 
traditional symbol of that uncompromising quality. The next PANCRUST 


time you order bakery flours, specify Shellabarger's 


and you too, like thousands of bakers who now rely on them WONDERSACK 
exclusively, will be assured of uniform, dependable a oleate MO 
production performance 

DOUGHBUSTER 


Since 1776? SHELLABARGER'S FLOUR MUST BE GOOD! — 


QHELLABARG ER’S 


SALINA, KANSAS 
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THE QUALITY and specifications of all 
CeRESOTA Flours shipped from Standard’s 
large, up-to-the-minute Minneapolis mill 
are double-checked (as at all Standard mills) 
in a fully-equipped, expertly-manned con- 
trol laboratory. Whatever your flour needs, 
this rigid testing policy helps win your 
ever-increasing trust in the mame CERESOTA. 


oom» fandard can deliver 
the flour you want! 


Ane OEE PERN AL SPI 


| 


natn = 


voce 


ch PRE A TALE 


At every step of Standard service— 

wheat buying, storage, milling, testing, 
sales—we make this our key thought: 

Our aim is not simply to “sell flour,” but 
to deliver the flour that you want each 
time you order it. 


STANDARD MILLING COMPANY 


GENERAL OFFICES: KANSAS CITY 6, MO. 
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THERE'S MORE TO MAKING FLOUR THAN JusT THE 
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.-..and the Hottest Gravy Ladle in Town! 


BAKER: That big dipper gadget you're holding there FOUNDRY MAN: It’s a very tricky formula, made up 
mind telling us exactly what it is? by real wizards in their business. A big business, 
FOUNDRY MAN: Some of the boys call ‘em “gravy too. They tell me the industry uses about sixty 
ladles”. Just one of the tools we use in the foundry. million pounds of core oil a year. Good reason why, 
Gravy that’s molten metal. Mighty heavy —and because from the time you get up in the morning 
hot. You see, molten iron is poured into fire-clay until you go to bed at night, there’s hardly a thing 
lined ladles like this. and from them right into the you do or a material you use that isn’t connected 
sand mold that shapes the finished product. And with the foundry industry in some way . . . and 
when the product has hollow parts, it needs a mold foundries are our fifth largest industry. 
on the inside, too the ‘‘core’’. It too, has to resist MILLER: I happen to know something about that, 
the action of hot metal; be porous enough to allow because Archer-Daniels-Midland’s foundry division 
the escape of gases; and be molded to any shape makes over two-thirds of all the core oil used in 
We use special oil binding agents with that sand this country and Canada. Some goes to foreign 
core—and believe you me, that oil is important! countries, too. Here’s another division that’s typi- 
BAKER: I can see that. It binds the sand while molten cal of the whole ADM setup . . . creating new values 
from America’s harvests —exploring scientific short- 
cuts that are useful in so many fields. Oils and 
flax and chlorophyll; feeds and grains 
BAKER: And milling and flour! That’s where I come in. 
MILLER: Commander-Larabee gets the benefit of re- 
search discoveries and developments in all ADM 
: = divisions. By making constant use of these facilities 
practically disappears. The mold collapase _ and these ideas : . . Commander-Larabee is able to 
sand and pours out like salt from a shaker supply its customers with the best flours available 
BAKER: I see why not just any old oil would do anywhere : any time of the vear. 


metal is poured from your gravy ladle 
FOUNDRY MAN: One pint of the spec ial core oil we 
use, to every 100 pounds of sand, gives us a mold 
that will stand a pressure of 300 pounds per square 
inch. When that hot metal is poured in at temper 
atures up to 3,000 degrees that core oil burns out 


Commander-Larabee 


MILLING COMPANY 
A DIVISION OF ARCHER-DANIELS-MIDLAND COMPANY 


GEneERat OFFICES: MINNEAPOLIS 2, MINNESOTA 
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New “E-Day” Set for Canada: Feb. 2 





Argentine Wheat 
Plantings Hiked 
4 Million Acres 


WASHINGTON-~ The U.S. Depart- 
ment of Agriculture reports that Ar- 
gent grain this season 
is considerably larger than in 1951-52, 
according to the first official estimate 
ot seedings 

Total 


re ported 


nas acreage 


acreage of the five 
wheat, rye, barley 


from the 


grains 
oats and 
acreage 
seedings 
because 


is up 27% 
a year when 
inusually smal! mainly 

e drouth 


rhe irgest 


ago 


wheat, 
million 


increase is for 
reported at 15.5 
increase of about 4 million 
compared with the 1951-52 
Acreage harvested that sea- 
son was reported at 6.5 million acres 
Though substantially above the small 
year ago the current 
figure is still considerably short of the 
prewar level. Wheat seedings in the 
decade preceding World War II aver- 
19 million acres 


which is 
acres, an 
acres 


seedings 


acreage of a 


aged about 
Condition Good 
Condition of the wheat 
good, with soil moisture 
said to be adequate to carry the crop 
further rainfall. Mounting 
langer of damage from excessive 
rainfall is reported. High moisture 
supplies combined with high tempera- 
might build up stem 
infestation. If the crop escapes 
damage from rust or frost an outturn 
of about 240 million bushels is expect- 
ed, with a possibility that it might go 
as high as 255 million. This contrasts 
very small harvest of 75 
million bushels a year ago 


growing 
crop 1s very 


without 


tures serious 


rust 


with the 


Rye acreage seeded is placed at 5.3 
million acres. This is slightly larger 
than seedings for last year’s crop, 
whereas general expectations were 
that rye acreage would show a slight 
reduction from area seeded last year. 
Spring grazing demands are light, 
and a relatively large proportion may 
grain. Present ex- 
pectation is for a crop of 16-20 mil- 
lion bushels, compared with less than 
4 million bushels in 1951-52 

Prices Relatively High 

acreage is reported at 2.5 
compared with 2.2 
million acres last year. The proportion 
of this crop, allowed to mature as 
grain is also expected to be higher 
than usual, since prices are high rela- 
tive to other grains and grazing de- 
mands are light. Production is ex- 
pected to be about 32 million bushels, 
compared with 16 million last year 
and the prewar average of about 23 
million 

Acreage seeded to oats is about 10% 
seedings for last year’s 
) With light grazing, oats pro- 
duction may be about 48 million bush- 
els. This would approach the prewar 
average and would be 60% above the 
low outturn reported for last year. 

The outlook for the corn acreage is 
still indefinite, since planting is just 

aching its peak. Early plantings in 
September got off to an excellent 
start, according to reports, and condi- 
tions remained very favorable in mid- 
October. The government conducted 

y campaign to encourage 
and an increase over the 


be harvested as 


acres 


ve tne 


arvest 


1 rous 


planting 


small acreage last year seems as- 
sured. The extent of the increase will 
not be clear until] December. The gov- 
ernment states that about 8.5 million 
acres are expected 


———OREAO 18 THE STAFF OF LIFE——— 


DIVIDEND IS ANNOUNCED 

DENVER—A quarterly dividend of 
25¢ a share on the Colorado Milling 
& Elevator Company's outstanding 
common stock has been announced by 
Fred W. Lake, president. The divi- 
dend is payable Dec. 1, 1952, to stock- 
holders of record at the close of 
business Nov. 15 


——/$9 READ iS THE STAFF OF LIFE 


PITTSBURGH FLOUR CLUB 
OUTLINES YEAR’S PROGRAM 


PITTSBURGH, PA Tne Pitts- 
burgh Flour Club met for luncheon 
at the Pittsburgh Athletic Club Oct 
31 with the president, Chester Scho- 
maker, A. T. Schomaker & Sons, pre- 
siding. 

Victor Wintermantel, Pittsburgh 
flour broker and president of the Na- 
tional Association of Flour Distrib- 
utors, spoke of the meeting of the 
liaison committee of the association 
to be held in Chicago Nov. 21. The 
members of the Pittsburgh Flour 
Club discussed the proposed work of 
this committee and decided that 
many shortcomings of flour men in 
the local area could be dealt with by 
the local body 

Art Edwards, flour broker, was 
elected as a delegate to the national 
association convention to be held in 
Pittsburgh in May 


———SREAD iS THE STAFF OF re 


“Critical,” Bakers’ 
Spokesman Charges 


CHICAGO—A critical sugar sup- 
ply situation exists because of failure 
of the secretary of agriculture to 
increase quotas to the extent re- 
quired by actual demand, the baking 
industry has charged. The Ameri- 
can Bakers Assn. reports that “this 
perilous supply situation facing both 
household consumers and industrial 
users has been created by the ef- 
forts of the secretary to increase 
sugar prices without regard to the 
necessity of adequate supplies.” 

Curtiss H. Scott, Grocers Baking 
Co., Louisville, chairman of the ABA, 
in transmitting a resolution adopted 
by the association's board of gov- 
ernors, calls on the secretary of agri- 
culture to “promptly end this threat 
to consumers and to increase sugar 
quotas in line with actual demand.” 

The resolution states that the sec- 
retary’s action in establishing a low 
quota ignored the welfare of con- 
sumers and contends that sugar 
prices will be even higher if the 
quota is not substantially increased 

The resolution further calls on 
Congress to enact remedial legisla- 
tion to prevent a recurrence of the 
situation in future years 

The ABA resolution points out that 
the Sugar Act requires that the sec- 
retary give as much consideration 
to adequate supplies of sugar to con- 
sumers at reasonable prices as to 
prices received by domestic sugar 





BAKERS, MILLERS AGREE ON 
ENRICHMENT POSTPONEMENT 


Time Needed for Flour Delivery—Bakers Will Be Able 
to Introduce Enriched Bread on Same Date 
—Publicity Program Planned 


RETAIL BAKERY SALES 
RISE IN AUGUST 


WASHINGTON—Sales of bakery 
products in retail establishments rose 
7% above July figures during August, 
according to the U.S. Department of 
Commerce. Sales were also 4% above 
those for the same month in 1951. 
For the first eight months of 1952, 
sales were 1% higher than for the 
same period in 1951. 


growers, but that Secretary Charles 
F. Brannan has not given such con- 
sideration in 1952 

Current quota is 7,800,000 tons, in- 
cluding a 100,000-ton increase grant- 
ed by the secretary recenily. Indus- 
try estimates for this year based 
on previous two-year usage, is 8,- 
000,000 tons, approximately half of 
which is used directly by household 
consumers. The baking industry, larg- 
est industrial user of sugar, requires 
a total of approximately 1,200,000 
tons annually. 

Strenuous objection has also been 
voiced to the secretary of agricul- 
ture by representatives of the bak- 
ing industry over the setting of 
quotas on ra‘sins wh.ch the bakers 
claim will establish an artificial price 
level not justified by the supply. In 
a telegram to Mr. Brannan, Mr. Scott 
said, “The allocation of certain per- 
centages of various types of raisins 
into a so-called surplus category 
which may not be distributed in nor- 
mal trade channels cannot help but 
cause an increase in the price of 
raisins, to the consumer as well as 
the baker.” 

~@REATC 
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J. 0. McCLINTOCK TO JOIN 
ILLINOIS GRAIN CONCERN 


CHICAGO J. O. McClintock, 
whose five-year term as executive 
vice president of the Chicago Board 
ot Trade expires the end of this year, 
has announced that effective Jan. 1, 
1953, he will be affiliated with the 
Illinois Grain Terminals Co. Poard 
of Trade Building, as vice president 
in charge of terminal elevator opera- 
tions. 

Mr. McClintock notified the direc- 
tors of the board about a year ago 
that he did not wish to renew his 
contract upon its expiration. Just 
prior to his assumption of the office 
which he is relinquishing he had 
served successively as a director of 
the board for three years, as its sec- 
ond vice president in 1946 and as 
president in 1947. 

Immediately preceding his selec- 
tion »s executive vice president of the 
board Mr. McC'intoc'’s had been pffil- 
jated for come 10 years with the Con- 
tinental Grain Co. as vice president 
in charge of its cash grain operations 
in Chicago 


By GEORGE E. SWARBRECK 
Northwestern Miller Foreign Office Manager 


TORONTO Enriched bread will 
be available to Canadian consumers 
Monday, Feb. 2, 1953 

This decision was taken at the con- 
cluding session of the meeting of the 
National Council of the Baking In- 
dustry at Niagara Falls, Ont., Oct 
28, alter consultation with represen- 
tatives of the milling industry. Clif- 
ford Ek. Soward, Robin Hood Flour 
Mills, Ltd., revealed the government 
had stated that mills could not offer 
for sale or deliver enriched flour to 
the bakeries before the Jan. 1 dead- 
line laid down in the new bread 
standards. Accordingly, time would 
be needed to get flour into position 

On the bakers’ side, it was felt that 
it would be advantageous if the in- 
dustry were to put enriched bread on 
sale on the same day in order to take 
advantage of the proposed publicity 
program aimod at making consumers 
enrichment conscious. Since deliveries 
could not be effected at one time it 
was considered desirable to give the 
mills at least a month to make the 
necessary arrangements 

Other miller representatives were 
H. Norman Davis, Ogilvie Flour Mills 
Co. Ltd.; H. J. Hawkins, Maple Leaf 
Milling Co. Ltd., and Gordon S. Dod- 
ington, Purity Flour Mills, Ltd. G 
Cullen Thomas, vice president Gen- 
eral Mills, Inc., Minneapolis, who ad- 
dressed the meeting earlier in the 
morning on the history of enrich- 
ment in the U.S., assisted with ad- 
vice on specific points arising from 
his experience. (The Northwestern 
Miller, Oct. 28, page 9.) 


Decision on ‘Enriched’ 


Mr. Soward indicated that there 
was some trade objeciion to the us¢ 
of the word “efrichied” in describing 
bread. It was felt in some quarters 
that this denoted fattening qualities 
and might, therefore, moet with some 
sales resistance among consumers 
Accordingly, the government had 
agreed to allow the use of the phrases 
“vitamin enriched flour” and “vita- 
min efriched bread.’ Mr. Soward con- 
sidered that this change would indi- 
cate the exact nature of the product 
to buyers without at the same time 
losing the value of the overspill of 
American advertising which has 
made enrichment well known among 
Canadians 

Mr. Cullen Thomas commented that 
the same question had been raised in 
the U.S. but investigators did not get 
an unfavorable reaction when the 
matter was put to a segment of pub- 
lic opinion. He thought that the word 
“enrichment” did not have the sig- 
nificance attributed to it by Mr. Sow- 
ard though he agreed that the addi- 
tion of the qualifying word was a 
good move 

One condition of using the word 
“vitamin” was that labels must bear 
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THE 


SANITARIANS MEPT- figures in the 
Hakery Savitarians are pictured in a group at the 
of the group, held at the Sherman Hotel 
standing, are: Lioyd Barron, National 
Holmes, American Sanitation 
sitarians; George W 

Pred Vitale, Continental 
Modern Sanitation, New 
Bakers of America Cooperative, tne 
Arnold Bakers, , Port Chester, N.Y 
' of the board of directors; Robert ¢ 
Ine., San Franciseo, new president, and Mrs 
Hiseuit Co., 


National 
second annual convention 
Oct. 14-16. Left to right, 
Biscuit Co.. New York; Dr. Fdward 
Institute, St. Louls, seeretary-treasurer of 
Bassett, Continental Hoboken, N.J.; 
Baking Co., Youngstown, Ohio; dames V. Cawley, 
York, Seated, left to right, are: Lois Cole, Quality 

New York; George M. Tompkins, 
, retiring president and the new chair 

Haven, Langendorf United Bakeries 
Margret Phillips, Schulze & Burch 
Chicago, president elect of the organization 


Important Association of 


Chicago 


Baking Co 





New Developments 
Hold Attention of 
Bakery Sanitarians 


CHICAGO beducatior ind our 
dad be 


herman here 
In openin 
t f Chet. 14 

Arnold 

N.Y reported satisly ing ro 
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AT THE 


ABA CONVENTION—Around 700 bakers, 


THE NORTHWESTERN MILLER 


allied tradesmen and 


their guests gathered for the annual banquet during the recent convention of 


the American Bakers Assn 
Co., Ine 


Jersey Bread Co., Toledo, Ohio, 


for 


At the left above, Carl P. Schmidt, Schmidt Baking 
.. Baltimore, Md., presents a silver serving tray to John T. 
outstanding service to 


MeCarthy, 


the industry. 


Similar awards were made to J. Roy Smith and Curtiss H. Scott, ABA heads, 
and Karl Baur, Liberty Baking Co., Pittsburgh. In the center are three past 


presidents of the ABA: Jay 


Burns, Bryo Co., Chicago; 


R. K. Stritzinger, 


Continental Baking Co., New 


York, 


and Gordon Smith, Smith's Bakery, 


Mobile, Ala. At the right, the convention takes on an island atmosphere: 
George Pillsbury, vice president of Pillsbury Mills, Inc., Minneapolis, visits 
with Robert and Jean Love, Love’s Biscuit & Bread Co., Honolulu, and Paul 
Gerot, Pillsbury president. Mr. Love is the son of Walter Love, a director of 
the Hawaiian firm, and is attending the American Institute of Baking. Mrs. 


Love is we 


ring a lei of flowers sent her by her mother-in-law, Mrs. Walter 
Love, via air express from the Islands. 
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VETERAN GRAIN BUYER, 
PAUL C. TROWER, DIES 
KANSAS CITY—The death of Paul 
*.. Trower, Continental Grain Co., 
Kansas 
Trower 
but death 
ved in Kan- 
iving been 
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unexpected. He had | 
t s entire life, h 
Kansas City, Kan 
first be« 
rrain industt 
War I and fo 
war he was 

p on the 
Trade at the age of 


was 


sas 
identified 
shortly be- 
owing serv- 
elected to a 
City 
23. For 
grain buyer 
Grain Co. in 
‘ity. Among his survivors are 
aul A. Trower, who is with 
nsendieck Grain Co., Kansas 


ower ame 
Kansas 


») years he 
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Canadian Exports 
of Wheat, Flour 
Show Increase 


WINNIPEG~—-Exports of Canadian 
wheat during September totaled 24,- 
500,000 bu., compared with August 
exports of 28,600,000 bu. and 19,100,- 
000 bu. in September, 1951 

For the first two months of the cur- 
rent crop year cumulative wheat 
clearances totaled 53 200,000 bu., 
compared with 38,300,000 bu. shipped 
during the same period a year ago, 
according to the statistics branch of 
the Board of Grain Commissioners 

During the two-month period 10,- 
804,000 bu. wheat were cleared to 
the U.K., 9,809,000 to Germany, 5.,- 
386,000 to Belgium and more than 
5,800,000 bu. to the U.S., including 
stocks for grinding in bond. Yugo- 
slavia took 3,265,000 bu., India 2,782,- 
000 bu. and the Netherlands 2,119,000 

Export clearances of Canadian 
wheat flour for September were 
equivalent to 5 million bushels of 
wheat, compared with 3,400,000 bu. in 
August and 3,200,000 bu. in Septem- 
ber a year ago. For the August-Sep- 
tember period, Canadian wheat flour 
exports amounted to the equivalent 
of 8,323,000 bu. wheat, with the U.K 
taking 2,853,000 bu. The Philippine 
Islands were next, with 973,000 bu., 
followed by Egypt with 833,000 
Clearances to Venezuela for the same 
two-month period were equivalent to 
582,000 bu. wheat 

Exports of Canadian oats to all des- 
tinations in September amounted to 
5,225,000 bu., the August- 

~ptember total to 10,922,000 bu. Of 
the latter, 8,391,000 bu 
to the U.S 

Barley exports continued 
with the September total amounting 
to 11,151,000 bu. and boosting the 
August-September total to 21,369,000 
bu. Of the latter 6,800,000 bu. was 
cleared to Germany, 4,700,000 to Ja- 
pan, 4,200,000 to Belgium and 3 mil- 
lion bushels to the U.S. Exports of 
Canadian in September totaled 
474,000 bu., with the two-month total 
amounting to 800,000 bu. The U.S 
took more than half of the latter 


boosting 
were cleared 


strong, 


rye 


7. 2 
Shipments Decline 


VANCOUVER—Shipments of flour 
from this port in September totaled 
261,408 bbl., to show a decline from 
the previous month's figure of 370,- 
646 bbl. but an increase 
same month in 1951 


over the 
when 166,705 


cleared 
The total for 
continues to 


bbl. were 
this year to Sept. 30 
increase 
the same months last year, the figures 
being 1,972,217 bbl. and 1,866,494 bbl., 
respectively 


show an over 


The reason for the decline in Sep- 
tember compared with the previous 
month is accounted for entirely by the 
fact that in August 112,480 bbl 
moved to Egypt nothing in the 
latest month. Gains in the movement 
to the U.K. and Philippine Islands are 
shown in the September figures 

Following are the September ship 
ments: Philippines 103,541, U.K. 63, 
108, China 41,135, Central America 
21,337, Straits Settlements 9,842 
Thailand 8,801, Japan 5,160, Panama 
1,749, East Indies 2,179 and Colombia 
1,554 bbl 


but 





J. George Kehr 


PROMOTED—J. George Kehr, super- 
intendent of the Buffalo plant of the 
Russell-Miller Milling Co., has been 
appointed general superintendent of 
milis for the company's system, ef- 
fective Nov. 1, it was announced re- 
cently by L. F. Miller, president of 
the firm. Mr. Kehr will supervise all 
milling operations in Minneapolis, 
Buffalo, Dallas, Alton, HL, Valley 
Cty, Mandan, Grand Forks and Mi- 
not, N.D., and Billings and Sidney, 
Mont. He has been with the Russell- 
Miller firm since 1917, starting in 
Minneapolis. He became assistant su- 
perintendent of the Buffalo plant in 
1924 and superintendent in 1939. Mr. 
Kehr is a native of New Prague, 
Minn., and currently is president of 
the Association of Operative Millers. 


Prices Received 
by Farmers 
Show Decrease 


WASHINGTON Prices received 
by farmers for their products de- 
clined 2‘ from mid-September to 
mid-October, the U.S. Department of 
Agriculture reports 

Among the commodities 
declines in national 
price levels were 
barley, grain 


showing 
average farm 
wheat, corn, oats, 
sorghums, soybeans, 
flaxseed, hogs, beef cattle, lambs, 
chickens and turkeys. Declines such 
as these were offset only in part by 
increases for milk, eggs, rye and oth- 
er commodities 

Parity 
were 


prices of grains generally 
unchanged or lower. The de- 
clines in prices received by farmers 
placed the Oct. 15 index at 282% of 
the 1910-14 average, compared with 
288° on Sept. 15 

There a decline during 
the month in average prices paid by 
farmers, for feed, feeder livestock and 
motor supplies. This, along with a 
continued downtrend in seasonally 
adjusted wage reduced the in- 
dex of prices paid by 1%, to 282% 
of the 1910-14 average. The parity 
ratio was at an even 100%, down 1 
point from September 

Oct. 15 parity prices 
commodities with « 
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rates 


for principal 


ymparisons were: 


) vs 
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with comparisons, were 
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By JOHN CIPPERLY 
Northwestern Miller Washington 

( errerepondent 
WASHINGTON While 
ising the US industry 
immediate dividends from the export 
flour fleld who re 
turned last week from a trip through 
Asia, the Middle Fast 
has set forth prelimi 


which are studied 


not prom 
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pore, Malaya 
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prove and nutrition situa 
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Indonesia and sections 


expanding the use of wheat pre 

The flour export industry of the 
U.S. Canada and Australia all have 
an interest in development of an ex 
panded market in the area, and it is 
too early to say how much each coun 
try might eventually gain 
This will depend upon the initiative 


for itself 
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Southeast Asia Interested in Flour, 
Gordon Boals Notes Following Trip 
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Edson FE. Foster 


MANAGER—R. N. Conners, general 
sales manager of the Chase Bag Co., 
has announced the appointment of 
Edson E. Foster as advertising and 
promotion manager. The ap- 
pointment became effective Nov. 1. 
The new appointee formerly was with 
the Hlinois Bell Telephone Co. prior 
to his appointment with the Chase 
organization. 


sales 
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positions for the week ended Oct. 23 
245,709,000 bu. This was a 
rain of 2,800,009 bu. for the week. A 
year ago the comparative total was 
220,500,000 bu. Primary wheat mar- 
ketings totaled 11,800,000 bu. for the 
while clearances of 
Canadian amounted to only 
h 


totaled 


week overseas 
wheat 
200,000 bu 
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CONTINENTAL BAKING CO. 
NET INCOME INCREASES 


NEW YORK—Net income for the 
13-week period which ended Sept. 27 
last year, it was re- 
Continental Baking Co 
income for the period this year 
$1,304,278.86, compared with 

16 for the similar 13-weeks 


increased 
ported by 


Net 


over 
was 


sales also 


period this 
634,922.54, as 


Gross were up for the 
totaling $45,- 


$41,774,264.02 


Sar 


year 
against 


DEMONSTRATION MARKS 
CHICAGO BAKERY MEET 
CHICAGO—-Members of the Asso- 
Retail Bakers of Greater Chi- 
ro and many bakers from nearby 
ind cities in Illinois, Indiana 
and Wisconsin joined in an afternoon 
ind evening outing in the Pilsen Park 

Auditorium, Chi recently 

Chief attraction on the program 
demonstration by the 
ind oil division of Durkee 
Famous Foods, Chicago. Presiding 
‘’ the demonstration was Frank 
of Durkee, assisted by William 
Fred Eber, Frank Junge- 
and Reiny Lutz, all but Mr 
Jungewaeiter of Products 
pastry, 
cakes, California 
Windsor tor crunch 
umpkin brownies, and 


ated 


towns 


“ALO 


was a bakery 


shortening 


waelter 
Durkee 
Danish 


demonstrated were 


cakes, coffee 
ikes es, 


pies 


Jungewaelter 


ve Assn 


Chicago Bakers 
former executive 
of the Associated Retail 
America, discussed batch 
ind unit costs of all products in terms 
ot current Chicago area _ prices 
George Krubert and Henry Topp, Chi- 
cago retail bakers, and president and 
executive secretary of the Chicago 
were recognized, and 
commended the bakers present 

r tl interest and attendance 
As part of the program, Emil Hil- 
t, Hilbert’s Bakery, and president 
he Chicago Master Bakers Club, 
awarded a wrist watch and cer- 
Lloyd R. Wolfe, director 
Bakers’ Day, for his par- 

the recent event. 
Ihe day was concluded by a buffet 
r followed by a dance 
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their 
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HERMAN BODY CO. WILL 
BUILD BODIES IN EAST 
LOUIS—The 


St. Louis 


Herman Body Co., 
builder of special truck 
affiliated with Jerry 
Elizabeth, N.J., it 

Herman Plew, 
Herman Body Co 
Body Co. manufac- 
all-steel truck bodies of a wide 

re of including retail and 
delivery bodies, bottlers’ 

chick transports, re- 
insulated bodies for 
milk, meat and other 
Herman will assem- 
New Jersey, and plans 
1 there as soon 


to produce its full line 


bodies, is 
©’ Mahony 


was 


now 
Inc 
announced by 
president o 
The Herman 
types 
wholesale 
baby 
frigerated and 


the de 


bodies 


livery of 
perishable foods 


ble bodies in 


as possible 

According to Mr. Plew, “Eastern 
demand has occasioned this move. We 
will be better able to serve our east- 


ern customers 
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Chicago Board 
to Vote on 
Shorter Hours 











CHICAGO—Members of the Chi- 

1 Board of Trade wil tte Nov. 17 
on a proposal to shorten daily trading 
I . e half h t a 1:15 pm 
closir time as it was prior to Aug 
2, 1952 

There has been considerable dis- 
cussior at Chicago and at other ex- 
changes concerning this question. The 


rading hours were put into 
effect at the time that Saturday 


trade was abolished 





Chicago board members also will 
te Nov. 17 on a proposal involving 
retirement of memberships in the 
ird. Under the proposal, the board 
vould be given authority to acquire 
emberships for retirement purposes 
each calendar year equivalent in 
‘ to the average number of 
deaths during the previous five years 
The terms and conditions for acquir- 
f such memberships would be 
prescribed by regulation by the 
Board of Directors, excepting that 
the maximum price e paid for any 
I memberships retired during 
1953 would be $5.00 


NIXON & CO. PLANT HIT 
BY $250,000 FIRE NOV. 1 


OMAHA— Officials Nixon & Co 


anufacturer of Line Feeds, are 
busy trying to keep up production 
terrupted by a damaging fire Nov. 1 
Key parts of the company’s mill 
here were destroyed in the blaze that 


consumed several hundred tons of 


high protein feed 





General Manager John Marley said 
N } a complete estimate of the 
ss was still not available but that 
the original estimate of 3250,000 was 
possibly a little low 

Mr said the company’s 
Sioux City plant w operate 24 
hours a day, seven days a week to 
keep up with orders that were be- 
ing filled by the Omaha plant. He 
said some Omaha employees will be 





transferred to Sioux City tempo- 


He said plans for replacing the 
fire-destroyed south portion of the 


plant have not beer completed It 
would be possible, he said, to get 
back into limited production by in- 
stalling pelleting machines in the 


rth section and restoring power 
there. He estimated this would take 


M Marley and fire department 
2 i 
nvestigators still were trying to de- 

termine the cause of the fire 


s es r 


CARL VOGT, JR., TO HEAD 
KENTUCKY BAKERS GROUP 


CINCINNATI—Carl Vogt, Jr., of 


Vogt’s Bakery, Daytor was elected 
president of the Kentucky Master 
Bakers Assn. at the concluding ses- 


sion Oct. 28 of the 42nd annual con- 


vention in the Hotel Sinton here. He 
su ds Claude Ford, Grocers Bak- 
ng Cc Owensboro 

Other new officers are ce presi- 


dent, Charles Petty, Latonia: secre- 
tary, Albert Wohlleb, George Wohl- 
leb Bakery, Louisville, and treasurer 


Otto Lehman, O. W. Lehman's Bak- 


Y 


ery, Louisville. Directors elected are 
Louis Wiedeman, Fort Thomas; God- 
frey Elsaesser, Covington; Les Mc- 
Gee, Maysville; Glynn Burke, Dan- 
ville: Theodore Pferrer, Louisville, 


and Lawrence Bokern, Louisville 
The allied representative is Clyde 
Laws, Wesson Oil & Snowdrift Sales 
Co., Cincinnati 

Speakers at the three-day conven- 
tion included John P. Garrow, Chap- 
man & Smith Co., Chicago, on “Let's 
All Step Out and Sell"; Paul Muller 
Wesson Oil & Snowdrift Sales Co 
and Paul R. Stewart, C. Schmidt Co., 
on “Frozen Baked Goods and Har 
old Snyder, editor of Baking Industry 
magazine, ‘There Is More to This 
Business Than Baking.” The banquet 
address was on “That Something Ex- 
tra” by the Rev. Harvey C. Hahn 

The 1953 convention city will be 
selected later by the directors 
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FORMER ABA PRESIDENT, 
FRANK R. SHEPARD, DIES 


Frank R. Shepard, 84, former presi 
dent of the American Bakers Assn 
and recognized as one of the founders 
of the modern baking industry, died 
recently at his home at Lexington 
Mass 

As a young man of 29 years he 
called the historic meeting of bakers 
Oct. 20, 1897, in Boston, which was 
the first meeting of the organization 
to later be known as the American 
Bakers Assn. Five years later, in 
1902, he became the fifth president 
of the American Bakers Assn 

Born in Charlestown, June 29, 1868 
he was graduated from Charlestown 
high school in 1888. He married Annie 
Frances Perkins, May 21, 1890 

Mr. Shepard was treasurer and di- 
rector of the old George G Fox Bak- 
ing Co. of Boston from 1893 to 1911 
He was chairman of the organizing 
committee of the General Baking Co 
in 1911, first vice president and direc 
tor of the executive committee from 
1911 to 1926 and a director since that 
time until his retirement in 1938 

He was a director of the Lexing- 
ton Trust Co. and chairman of the 
War Emergency Council of the bak- 
ing industry in World War I. He was 
a life member of the National Asso- 
ciation of Master Bakers (now the 
American Bakers Assn.), a past pres- 
ident and governor of the New Eng- 
land Bakers Assn., a 32nd degroe Ma- 
son and one of the early presidents 
of the Boston Rotary Club, and for 
many years was active in the Boston 
Chamber of Commerce 

His widow, one daughter, five 
grandchildren and eight great crand 
children survive 
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GENERAL BAKING CO. 
REVEALS HIGHER NET 


NEW YORK—George L. Morrison 
president of General Baking Co., an- 
nounced that the estimated net profit 
of the sompany for the 39 week pe- 
riod ended Sept. 27, (after estimated 
federal income taxes of $2,232,818), 
amounted to $1,765,019, equal to 
79.91l¢ a common share after meeting 
preferred dividend requirements 

This compares with an estimated 
net profit for the corresponding pe- 
riod 1951 (after estimated federal 
income taxes of $1,899,039), of $1,589.- 
938, or 68.76¢ a common share 
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134 ATTEND FINAL GOLF 
OUTING OF ST. LOUIS CLUB 


ST. LOUIS—A total of 134 mem- 
bers and guests attended the St. 
Louis Milling & Grain Club's fine! 
golf outing of the 1952 season st Glen 
Echo Country Club Oct. 17 

Golf prizes were won by Ray B 





THE NORTHWESTERN MILLER 





New Pillsbury Vice Presidents 





R. J. Pinchin 


MINNEAPOLIS Two new vice 
presidents have been named by Pills- 
bury Mills, Inc 

The company’s board of directors 
Oct. 30 elected R. J. Pinchin, Midland 
Ontario, vice president of the cor- 
poration 

At the same time Philip W. Pills- 
bury, chairman of the board, an- 
nounced the creation of a new whol- 
ly-owned Canadian corporation, Pills- 
bury Canada, Ltd., which owns the 
stock of Renown Mills, Lid. Cal- 
gary, Alta., and Copeland Flour Mills 
Ltd., Midland, Ont., recently acquired 
by Pillsbury. Mr. Pinchin becomes 
president of Pillsbury Canada, Ltd 

Carl B. Schenker has been ap- 
pointed overseas vice president for 
the company, President Paul S. Ger- 
ot has announced. He will work un- 
der the direction of A. B. Sparboe, 
corporate vic president responsible 
for all of the company’s overseas 
activities 

Mr. Schenker will have responsi- 
bility for the corporation's overseas 
division sales offices, with headquar- 
ters in New York 

Mr. Schenker has been in Pills 





Carl B. Schenker 


bury’s export department since 1937 
Last year he was appointed director 
of the overseas sales division, and 
before that he had held export sales 
management positions on the West 
Coast 

In the alignment of overseas sales 
responsibility under Mr. Schenker 
Mr. Sparboe announced the following 
positions 

New York Rudolph Vogel and 
Charles Carleton, division managers; 
Charles H. Mattocks and William H 
Spoor, assistant division managers 
Portiand—Vinece I. Miller, manager; 
Rhys G. Parker, assistant manager 
Tampa, Fla.-Francis H. Corrigan, 
Anthony J. Della Selva, 
assistant manager. In Canada-—Wil- 
liam H. Pinchin, vice president, Re- 
nown Mills, Ltd 


manager 


At the directors’ meeting last week 
quarterly dividends of $1 a share on 
preferred stock and 50¢ a share on 
common was declared. The common 
dividend is payable Dec. 1 to hold- 
ers of record Nov. 7, while the pre- 
ferred dividend is payable Jan. 15 
to holders of record Jan. 2 





Bowden, executive secretary of the 
Grain & Feed Dealers National] Assn.; 
Clark King, M. D. King Milling Co., 
Pittsfield, Il].; James Jackson, Chase 
Bag Co.; Frank Bock, R. H. Dean 
and N. P. Nelson. 

Robert C. Jadwin, Russell-Miller 
Milling Co., president of the club, wel- 
comed a number of local and out-of- 
town guests at the dinner following 
the outing. The speaker of the evening 
was Bob Goddard, who writes a syn- 
dicated column which appears daily 
in the St. Louis Globe-Democrat and 
also has his own radio program. His 
talk consisted principally of anecdotes 
about celebrities he had met. 

The following were approved for 
membership in the club: Howard 
Brennan, John H. Caldwell Co., Doug- 
las DeCoster, Cargill, Inc., Neil 
Campbell, Cargill, Inc.; Arnold 
Heiser, Illinois Grain Corp.; William 
Reichert, Reichert Elevator Co., Belle- 
ville, IL; D. W. O'Leary, Nickel 
Plate Railroad, and W. F. Orr, St 
Regis Sales Corp. 

The next gathering of the club will 
be a dinner meeting scheduled for 
Dec. 2 at the Columbian Club in 
downtown St. Louis. 


DELIVERY PROPOSAL 
TURNED DOWN BY BOARD 
CHICAGO—In a ballot vote Oct 

27, the membership of the Chicago 
3oard of Trade disapproved one pro- 

posal and approved of another. 

The one which was defeated by a 
vote of 452 opposed to 220 in favor, 
would have permitted delivery of 
grain in carlots on track only when 
the seller was able to guarantee 
space for it in a public elevator that 
was regular for delivery on Chicago 
Board of Trade futures contracts 

The proposal that was approved 
sets 11:30 a.m. on the last business 
day for which notices of intention to 
deliver may be issued as the hour 
for ceasing trading in the current 
month instead of 11 a.m. as hereto- 
fore. This proposition carried by a 
vote of 469 to 9% 

OREAD (8 THE STAFF OF LiFe 


FARM WORKERS DECLINE 


URBANA, ILL.—-About 11 million 
persons, 4% less than last year, were 
working on the nation’s farms in 
July, 1952, reports the University of 
Illinois extension department 
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MILLFEED MARKETS 
STILL ON DOWNTREND 


Lighter Demand From Feed Trade, 


Good Production Ease 
Prices 
lifeed prices tun 


bled in the week 


3, with prices at Kansas 
recently has 


41 ton De- 


a feed manufactur 


arket 


ff and production remained 


pressure of 


good. At 
supplies also pushed prices down, with 
ranging 50¢@$1.50 ton. At 
cago the fairly firm 
limited 


Minne ApoOus 


declines 
market 
trading 


was 


aithoug!? 


was 
feed business returned to 
volume in the 
last week following a 
slackening off early in the period 
Sales of feed for cattle, both dairy 
and beef, offset somewhat limited 
business in other types of feed 

Most plants operated 
five days this week, with one 
production on a 24-hour basis 
Saturday work was 


Formula 
a fairly 
Northwest 


satisfactory 


shifts 
other 

and 
contem- 


two 


some 
plated 
Cattle feeds are being shipped out 
in heavy volume to feed lots and to 
the western ranges, and expansion in 
dairy feed sales was noted by several 
companies, with one reporting half 
of its current output as dairy feed 
Sales of hog concentrates have been 
slower than usual for this time of the 
year Manufacturers believe more 
farmers are feeding straight corn this 
fall because of big supplies, ignoring 
the necessity for feeding protein sup- 
piements 
Laying feeds moving rather 
but showed some improve- 
Most pullets should be housed 
and demand is expected to 
Current price are fa- 
to egg producers 


are 
slowly 
ment 

shortly 
pick up 
vorable 


ratios 


Formula feed demand was barely 
holding steady in the Southwest this 
week with in dock business 
probably contributing to a somewhat 
lighter volume for the week compared 
with last. Carlot sales were holding 
fairly even, particularly with a good 
volume of feed moving, but 
dock sales definitely were on a down- 
ward trend the end of the 
week 


The election 


a decline 


cattle 
towards 


drouth had 
considerable effect on the market. 
Feed prices were on a _ decline, 
which was good news to feeders who 
continue to be caught between mod- 
erate returns and high costs of feed- 
ing. Reductions of $14 2 ton were tak- 
of feed last week 
millfeed, soy- 
d feed grains 
a fairly good 
for layers were 
i demand. Dairy and 
range cattle feed demand was good 
Hog and turkey feeds were moving 
in only moderate volume. Production 
was somewhat below normal for this 
time of the year as a winter pickup in 
operations has been slow to develop 


and the 


en in many types 
because of declines in 
meal ar 


ean oil 
With egg 
poultry 


mn f t 
if Tair Lo 


prices at 
level feeds 


good 


Millfeed production by mills in the 
Northwest, the and at 
Buffalo, representing 75% of the 
combined flour milling capacities of 
amounted to 51,917 tons 


Southwest 


hose areas 
ast week, according to figures com 
piled by The Northwestern Miller 
Production for the current week com- 
with an output of 51,036 
in the previous week and 50,388 tons 
corresponding week of a year 
azo Crop yeal production to date 
totals 881,396 tons as compared with 
885,078 tons in the corresponding pe 


pares tons 


in the 


riod of a year ago 
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Wheat Markets Fall 
Back After Spurt 


Moderate Easiness Noted in Spite of More 
Critical Drouth Situation; Exports Better 


markets back to 
week ending 
burst of strength 

the previous period. Price 
the greatest at Minne- 
December and 
ntracts fell about 2'e¢ bu. At 
and Kansas City, declines 
limited to fractions, with the 
n of May at Chicago which 
l¢ bu. Market news de velop- 
were weight 
way or the 
The south- 
continues 
factor, with 
ef appearing as yet. Huge sup- 
om the 1952 crop, plus lagging 
ts as compared with last year, 
far balanced the prospect of 
southwestern crop next 


settled 


easiness in tne 


were 


where both the 


not of sufficient 

id sentiment one 
any great extent 
drouth situation 


2 primary bullish 


prices for wheat futures 

were: Chicago December 
; s, March $2.437,-2.44, May 
16% -%, July $2.45%; Minneapolis 
December $2.40%%, May $2.44; Kan- 
Cit December $2.41 4-4, March 
14%%5, May $2.44%, July $2.41%-% 


More 


News concerning the dr 


Drouth Critical 
uth in the 
uthwest indicated the situation was 
but mar- 
further show 
This has led 
conclusion of some observers 
situation, for the time being, 
has been discounted. When 
Santa Fe 
id commented last week, it will 
be in generous quantities to 
break the drouth as the 
lains states have received 
past five 
early to 
1953 crop, 
is no ques- 
extremely 


ling even more critical 
kets failed to make any) 
ngth on this basis 


moisture comes, th 


no rain during the 

While it is a bit 
iatchet to the 
ontinues, there 


has made an 


week s government crop bulle- 
» noted that soaking 
led ir 


needed n 


rains are 
ll sections of 
the country for germination and 
particularly in the Great 
In many areas the planted 
ulnerable to 


practically a 


e was considered 
wind damage 
export trade improved 
Brazil booked 
ion bushels of hard wheat for 
and Austria took 1% 
Other bu was 
confined to the West Coast area. Ex- 
ports to date this crop year are well 
behind last year, and prospects for 
the remainder of the season may be 
weighed against the report that Can- 
a has already contracted for most 
its International Wheat Agreement 
1 and is hard at work on sales 
n-quota wheat at competitive 
Argentina said to have 
about half of its prospective crop 
255 million bushels for export, 
ve after the harvest in Decem- 


Week 
ecent weeks as 
Gulf shipment 


million bushels ness 


was 


Spring Receipts Light 
markets 
ued of limited volume, with 868 
received at Minneapolis and 806 
it Duluth. Light and 
demand hold trading ranges 
slightly higher for the high 
Although buyers resisted 
the small 
to bid over 
ly quoted basis to get cer- 
At the close of the week, 
1 dark northern spring 


Movement to spring whea 


receipts 


or No. 1 northern spring was quoted 
at December price to l¢ over, 12% 
protein 1@5¢ over, 13% protein 
6@ 9¢ over, 14% protein 10@ 12¢ over 
15% protein 13@16¢ over and 16% 
protein 184 24¢ The average 
protein content of the hard red spring 
wheat tested at Minneapolis during 
the week was 13.64%, and the durum 
11.76% 

Durum premiums 
show marked strength and showed 
further gains of 246¢ during the 
week as compared with the 
tures. Fancy milling quality of No. 2 
hard amber durum or better was 
quoted at 58@60¢ over the December 
price with additional premiums of 
2@8¢ for the occasional cars suitable 
for puffing and other specialty pur- 
poses. Number 1 and 2 amber durum 
of choice milling quality were quoted 
at 54@57¢ over and No. 1 and 2 dur- 
um of medium milling quality 480 54¢ 
over December. A strong feature of 
the present durum situation is the 
fact that many buyers are bidding 
full cash values on to arrive lots 

The approximate range of cash 
wheat prices at Minneapolis Oct. 31 
is shown in the following table 


over 


continued to 


basic fu- 


For Dry Sound Wheat 


To Arrive 
DNS or 3 


I t 


K.C, Market Steady 

While a drouth continued to cover 
the Southwest, 
marked time at 
only difference in 
compared with a week previous is 
that premiums are stronger by ‘24 
l¢. Ordinary No. 1 dark and hard 
winter was up to '2 @ 1'e¢ over, 125% 
protein 4@ 13¢ over, 13% 5'2@15'2¢ 
over and 14% 7'2@15'2¢ over. The 
wide spread between poor and good 
quality still existed. The 
cember future went nowhere during 
the week, closing at $2.41% Nov. 3 
Receipts were 564 cars, compared 
with 557 in the previous week and 798 
a year ago. 


cash wheat prices 
City. The 


present dealings 


Kansas 


basic De- 


The following table shows the ap- 
proximate range of cash wheat prices 
at Kansas City Oct. 31 


N 4 Red ‘ 
At Ft. Worth, ordinary No 
winter wheat sold Nov 
“266%, delivered 
points, with 13% protein getting a 
2¢ bu. premium. Demand was re- 
ported dull, with offerings light 


1 hard 


3 at $2.65% 


Texas common 


Exports Expand 
Export bookings in the Pacific 
Northwest were very good last 
week after a few weeks of slow 
bookings. India, Japan, Pakistan and 
Brazil were in the market for sup- 
plies, and a total of 10 full cargoes 
were sold, 7 hard red winters and 3 
white wheat, with unconfirmed re- 
ports of possibly four or five more 
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Japan did not buy late in the week 
but earlier took a cargo of whites 
Pakistan is reported needing a total 
of 15 altogether. Mills en- 
tered the market for wheat as bet- 
ter domestic flour business developed 
White wheat advanced to $2.40 bu., 
with bids of $2.44 for ordinary hard 
red winter wheat at the week's close 
The long dry spell in the Pacific 
Northwest was broken last week, and 
further rains are forecast. However, 
winter wheat acreage is expected to 
be down substantially because of the 
dry weather 


cargoes 


CURRY HOPPER RESIGNS 

SALINA, KAN Curry Hopper, 
manager of the grain department of 
the Robinson Milling Co. here, has 
resigned that position. Mr. Hopper 
also has resigned as president of the 
Salina Board of Trade. Mr. Hopper 
intends to open a retail liquor store 
in Salina. He came to Salina about 
10 years ago from Kansas City where 
he was connected with the Bache & 
Co. grain firm. Milton Klint, of the 
Lynch Grain Co., vice president of 
the Salina Board of Trade 
as president 


is acting 


a HEAT OER” 
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CANADIAN 1952-53 WHEAT 


PACT QUOTA ALMOST FILLED :: 


Wheat Board Announces Only 5 Million Bushels Remain 
to Be Sold; Slightly Over One Third of 
U.S. Quota Sold 
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mers to knock 
for Canadian 
unusually large 
and damp and 
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ing the strength of the Canadian dol- 
lar. He felt that the high level of de- 
mand for those products had undoubt- 
edly had much to do with the in- 
creased value that outsiders placed on 
Canadian currency 
Concluding with an 
future prospects, Mr. Howe said 
‘The weather main deter- 
minant of size and quality of crops 
Economic conditions in other coun- 
and crops in other countries 
have a major effect on the de- 
mand for Canadian grain. I do sub- 
mit, however, that the farmers of this 
country have gone a long way toward 
overcoming natural hazards, and that 
1 marketing system has been devel- 
oped which gives a great deal more 
stability to markets and prices, at 
home and abroad, than has ever ex- 
isted in the past. This is one of the 
main reasons why I believe that Ca- 
nadians can look forward with a 
good deal of confidence to the future.’ 
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QUARTERMASTER BUYS 
108,700 SACKS OF FLOUR 


CHICAGO 
of the Army 


The Purchasing Office 
Quartermaster bought 
10,000 sacks of hard wheat flour 
packed in 100-lb. papers for domestic 
purposes during the week ending 
Oct. 31 

Awards follows Com- 
mander-Larabee Milling Co., Chicago 
15.000 sacks f.o.b. Kansas City, for 
beyond, at $4.93; General Mills, Inc., 
Chicago, 15,000 sacks for Kansas 
City, Mo., for $4.78, and 
10.00% at $4.84 
Oct. 25, 

68.700 


were as 


beyond, at 
Kansas City 
During the week ending 
the quartermaster bought 
sacks of flour 
On Oct. 21 the 
cwt. of soft wheat 
packed in 50-lb, bags 
tic and part for export purposes 
Awards were as follows: Pittsford 
(N.Y.) Flour Mills, Inc., 600 cwt. for 
Bayonne, N.J., at $5.23; Capitol Mill- 
ing Co., Los Angeles, 600 cwt for Na- 
tional City, Cal., at $5.28; Marion 
(Ohio) Milling Co., 400 cwt. for 
Lakes, Il at $5.16: Fisher 
Mills Co., Seattle, 300 cwt 
for Seattle, at $5.71, all domestic 
Pillsbury Mills, Inc., 800 cwt. for 
Norfolk, Va., at $622; General Mills 
(Sperry Division), San Francisco, 600 
National City, Cal., at $5.96 
and 1,800 cwt. for Oakland, Cal., at 
$5 88, all export 
On Oct. 22 the Army bought 63,600 
hard flour packed in 
50-lIb. cottons part for export and 
part for domestic use by the Navy 
Awards were as follows: Pillsbury 
Mills, Inc., Minneapolis, for export, 
800 f.o.b. Boston, at $624, for 
1,900 cwt. for Brooklyn, at 
Flour Mills of America, Inc., 
cwt. for Corpus Christi, Texas, 
$5.53, 1,400 cwt. for Great Lakes, 
5.28, 1,300 ewt. for Brooklyn 
4,000 cwt. for Norfolk, Va 
2,300 cwt. for Bainbridge 
at $5.74, 800 cwt. for Philadel- 
phia, at 5.74 ewt. for Yukon, 
Fla., at $5.89 and 600 ewt. for Pen- 
sacola, Fla., at $5.60, all domestic; 
for export 15,000 cwt. for Norfolk, 
Va., at $6.11 and for export 1,400 cwt 
for Newport, R.I., at $6.24; Colorado 
Milling & Elevator Co., Denver, for 
domestic 800 cwt. for Seattle, at $5.14 
and for export 2 700 cwt. for Seattle. 
at $5.50; California Milling Corp., Los 
Angeles, for domestic 2,000 cwt. for 
National City, Cal., at $5.25 and for 
domestic 800 cwt. for Torrance, Cal 
at $5.25; General Mills (Sperry), 
San Francisco, for export, 20,000 cwt 
for Oakton, Cal., at $590, and for 
export 6,000 cwt. for National City 
Cal., at $5.90 


sacks for 


Army bought 5,100 
lour for the Navy 
part for domes- 


Great 
Flouring 


cw lor 


cwt. of wheat 


cwt 
export 
$6.22 


600 


00 
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3 SOUND REASONS 
FOR SPECIFYING 


1. FOR CONVENIENCE — 


Available quickly at any time. 


2. FOR SPEED— 


Disintegrate rapidly, enabling you to meet close produc- 
tion schedules. 


3. FOR RELIABILITY— 


Sturdy, satin-finish wafers resist chipping and dusting. 
The exceptionally fine particle size of ingredients disperses 
completely throughout the dough. These advantages as- 
sure accurate and uniform enrichment. 


i AA Ee 2 RED 


Round Merck Enrichment Wafers conform to minimum 
levels recommended by the Scientific Advisory Committee 
of the American Institute of Baking. Their enrichment 
content is rigidly controlled by Merck—pioneer in the 
research and production of vitamins for almost two 
decades. Ask today for a supply of round Merck Enrich- 
ment Wafers. 





/MERCK & CO.,INc. 


Manufacturing Chemists 
RAHWAY, NEW JERBEY 


tn Canada: MERCK & CO. Limited—Montrest 
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ABA BRANCH SESSIONS—Meetings of the during the 
American Bakers Assn. convention were well-attended—shown above are 
some of the speakers at the sessions. Left, at the wholesale cake session, 
Donald F. Meisner, American Institute of Baking, Arthur G. 
Hackett, Drake Bakeries, Inc., Brooklyn; William ¢ Continental 
Baking Co., New York, and Carl G. Denton, Farm Bakeries, Inc., 
Detroit. (Center) Frank Rushton, Rushton Co., Wichita, 
Kansas; James Henderson, Case-Moody Corp., Paul Denny, 


various branches 


Chicago; 
Kollman, 
Crest 
Baking 
Chicago; 


George 
Pie 
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The ABA Photographic Spotlight 
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Paul's Pie Shop, Houston, Texas; Dean G. Manesiotis, Real Pie Bakers, Inc., 
Pittsburgh, and Nathan R. Rogers, Paradise Baking Co., New York, at the 
wholesale ple branch meeting. (Right) Fred Stella, Stella Baking Co., 
Danville, U1L.; L. O. Hamilton, White Baking Co., Indianapolis, Ind.; John 
Lowenberg, Lowenberg Bakery, Inc., Ottumwa, Iowa; Thomas B. Schmidt, 
Capitol Bakers, Inc., Harrisburg, Pa., and Herbert Ungles, Ungles Baking 
Co., Des Moines, at the young executives branch meeting, which was one of 
the more well-attended meetings. 








ABA CONVENTION SCENES—At the left above, F. W. Birkenhauer, 
Wagner Baking Corp., Newark, is shown again as he is honored by the pie 
bakers, represented here by Nathan R. Rogers, Paradise Baking Co., New 
York. (Center) Claire Trevor and Ray Milland get acquainted with the “Poor 
Boy” sandwich, Presenting the huge Gordon Smith, Smith's 
Bakery, Mobile, Ala., who has been an ABA member for nearly 50 years, and 
Andreas Reising, Sunrise Bakery, New Orleans, president of the Tri-State 
Bakers Assn. Miss Trevor and Mr. Milland co-starred in the NBC network 


sandwich are 


GENERAL SESSION PERSONALITIFS—Some of 
appearing on the general programs during the American Bakers 
Assn. convention are shown above: Dr. Richard B. Heflebower, chairman of 
the economics department, Northwestern University, Chicago; Charles C. 


Slater, in charge of the baking industry study at N. U.; Willlam 


the prominent figures 


session 


economik 


show “Hollywood Star Playhouse” broadcast from the hotel during the con- 
vention. A “Po’ Boy” is made by slicing a loaf of French bread lengthwise, 
using ham, crabmeat, cheese or other items as the filling. The sandwich is said 
to have originated in the depression, when a 15-in. long sandwich could be 
had for 10¢—a good meal for a “poor boy.” (Right) E. E. Kelley, Jr., president- 
elect of the ABA; J. Roy Smith, ABA president; Jack Johnstone, radio pro- 
ducer of Hollywood Star Playhouse, and Curtiss H. Scott, ABA chair- 
man, 


M. Clemens, Trausch Baking Co., Dubuque, and ABA treasurer; Edward 
Arnold, motion picture star appearing at a session to read “Bread Is Life,” 
and Fred Weberpals, H. C. Bohack Co., Brooklyn, president of the American 
Society of Bakery Engineers, who spoke before the Oct. 22 general session, 
bringing a message to the ABA from the ASBE. 
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Throckmorton Cites Relationship of 


Moisture in Soil to Yield of Wheat 


MANHATTAN, KANSAS—Results 
f research collected over a period 
f 23 years by agronomists at the 


Kansas Agricultural Experiment Sta- 


shown that the depth to 
wi s moisture has penetr ated 
is definitely related to the yield of 
hard winter wheat. R. I. Throck- 


morton, former director of the Agri- 
cultural Experiment Station and now 
consultant to the Kansas Wheat Im- 
nent Assn., emphasized that re- 
in a statement released 








The statement was issued to sup- 
plement Mr. Throckmorton com- 
ments on the poor prospects for the 
1953 wheat crop in Kansas, made 
during the Oct. 11 meeting of the 
Arne ar Association of Cereal 
Che sts. Mr. Throckmortons com- 


ments follow 


Agronomists and wheat produc- 


ers recognize the relation of the 
an yf available moisture in the 
S< it seeding time to the yield of 
hard red winter wheat the follow- 
ing season in the Great Plains Re- 
gion. A. L. Hallsted and O. R. Math- 
ews, Ss scientists, studied this re- 








itionship for a period of 23 years 
ised soil moisture and yield data 

he Ft. Hays, Colby and Gar- 

City, Kansas branch stations 

e men first determined the ef- 
fect of the quantity of available water 
stored the soil at seeding time 
on the yield. Since it is difficult for 
wheat producers to determine the 
umount of available water in the 
soil, these men searched for a more 
practical approach and found that 
the depth to which the soil was wet 
Wa as accurate a measul ol pre- 
dicting yields as_ the juantity of 
available water in the s« at seed- 


ng time 





It has been shown that the depth 
to which the soil is wet at seeding 
time is definitely related to the yield 
and that the prospects of a good 
rop increases with the depth to 
which the soil is wet. In applying 
the results of this study it must be 
remembered that they were obtained 
on relatively heavy soils and that 
whe hey are applied to sandy loam 
soils some adjustment must be made 
The amount of moisture that would 
wet the heavier soil to a depth of 
1 ft. would wet a sandy vam soil 
depth of 18 in 
The extremely low probability of 
ccess from planting wheat in 4a 
iry r nearly dry soil is evidenced 
I the pe cent of failures (4 bu 
es In 27 out of 38 cases, or 
l the time, the crop was 4a 
when this condition existed 
er such conditions a yield of as 
h as 10 bu. per acre was ob- 
uned only 18% of the cases, 
und in no case was the yield as high 








an acre 





the condition that ex- 


inis is 





sts r great areas of the South- 
vest at this time. Planting under 
such nditions is gambling against 
great odds. Many wheat producers 
recog the odds against them and 
materially reduce the acreage seed- 
ed to wheat when the soil is dry 
When the soil was wet well into 
the first foot at seeding time, there 


failure in 18 of 53 cases or 
34 f the time. The probability of 


btaining a yield of 10 bu. or more 
per acre occurred in 43% of the 
ases, and of obtaining a yield of 20 
u more in 19% of the cases. 
In me ase, however, was the yield 





as high as 30 bu. per acre. Thus 
the presence of enough moisture to 
give the wheat a start reduced the 
chance of failure by more than one 
half, and more than doubled the 
chance of obtaining a yield of 10 bu 
or more. 

“With the soil wet to a depth of 
2 ft. at seeding time, the chance of 
failure dropped to 15%, the chance 
of a 10-bu. yield increased to 62%, 
and the chance of a 20-bu. yield in- 
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creased to 29%. There was nearly 
one chance in 10 that a 30-bu. yield 
would be produced. The 
depth to which the soil was wet in- 
creased only the chances of a 
crop but also the size of the crop 

“When the soil was wet to a depth 
of 3 ft. or more, the chances of fail- 
ure dropped to 10% and the chance 
of a yield of 10 bu. or more in- 
creased to 89%. The chance of a 
yield of 20 bu. or more was increased 





not 





to 70 and there was a chance in 
* of the cases of the yield being 

bu. or more per acre. This is the 
soil moisture conditions that exist- 
ed in the fall of 1951 and aided in 





19 


giving rise to the high production 
of 1952 

“The deduction can be made that 
the rainfall received between 
ing time and harvest usually is not 
sufficient to produce high yields of 
wheat. Rainfall received during this 
period must be supplemented by 
water stored in the soil if good yields 
are to be obtained. 

“A good supply of water in the 
soil at seeding time may enable a 
crop to overcome adverse conditions 


seed- 


that arise later, but only in rare in- 
stances is rainfall between seeding 
and harvest high enough or well 


enough distributed to overcome poor 
moisture conditions at seeding time 





ses wont tell... 


_.. but it’s no secret that better bread can be 


made with Wytase— 
better fla | 


made with 


La ut fat oF 
DOUGH WHITENER 
WYTASE is the registered trode mork of 
the J Short Milling Compony to designote ifs 


natural enzyme preparation for whitening the dough. 















































J. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 6, Illinols 





WHEAT IN TURKEY — Returning 
from a recent tour of Europe, which 
took him as far as Turkey, D. A. Fitz 
Gerald, associate deputy director of 
the Mutual Security Agency, brought 
to the Agricultural Annual Outlook 
Conference in Washington an inter- 
esting report on Turkey's bumper 
wheat crop, resulting from good 
weather, increased planted acreage 
and better cultivation 

On the outskirts of Ankara, on 
the Asiatic side of the Bosporus, 
he saw nearly 2 million bushels of 
wheat piled on the ground in rows 
1) yards long, 20 {t. wide and 8 ft 
high. As each row was completed, it 
was covered with 6 in and 
i in. of dirt. The dirt was then care- 
fully rolled to a amooth surface de- 
signed to give better protection from 
rain and snow The whole operation 
was being done by hand, total storage 
cost being only about 5¢ bu 

“Turkey will have a surplus of 
perhaps 2.5 million tons of grain this 
year Dr. FitzGerald reported, “but 
production has outrun transportation 
capacity, particularly through Tur- 
kish ports, and exports are unlikely 
to exceed 1.5 million tons or about 
6) million bushels. Moreover, the 
quality of Turkish grain leaves much 
to be desired. The wheat which I saw 
consisted of a mixture of hard win 
ters, durums, softs and clubs. It is 
almost universally threshed by walk 
ing oxen over the grain on a hard 
dirt floor or by sled. While the por 
tion of cracked wheat was low, the 
admixture of weed seeds, straw and 
other foreign material was very high 
he only discount appears to be for 
admixtures of foreign materials and 
the government yraders appeared 
generally to be underestimating the 
percentage of foreign material 

“Turkey has no bulk grain 
equipment, so all the grain 
died in bags. The bags are much 
larger than those we use in this 
country, weighing when full of wheat 
from 200 to 300 Ib. Weighing 
on small scales about five bags at a 
time. During the course of a trip 
from a Turkish farm to the hold of 
a ship in Istanbul er Eskindrum, I am 
told that grain is shoveled into and 
poured out of these 
five times 


@ Fixed Price—“The Turkish gov 

ernment guarantees a fixed price for 
wheat of 30 kurus per kilogram 
which is almost $38 bu. While farmers 
may sell to anyone, most of the crain 
is purchased by TOPRAC the Tur 

kish CCC--which has over 400 local 
buying stations. Turkish grain prices 
it will be noted, are high and the gov 

ernment is having to absorb the dif 

ference between the prices paid farm- 
ers and the world market level. The 
loss this year will amount to about 
$25 ton—a loss which a relatively 
poor country like Turkey cannot ab- 
sorb indefinitely. The Turkish govern- 
ment now realizes this and will grad- 
ually attempt to bring internal prices 


of straw 


moving 
is han 


is done 


bags as much as 
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line 
This 
Turkey 
cultural and a 
members of the 
represent 


more in with the 


will 


international about 
not be easy, be- dog.” 


is predominantly 


as large od sized collie 
market 
cause agri- enean et eT . 
of the 
ament 

One 


will be 


‘reat majority 

rurkis} 
igriculturai 
way in which this can 
to grade much more carefully than in 
the past and to 
for low quality 
eign material 

“The Turkish transportation 
tem is rudimentary to say the 
There are very few 
country, even fewer 


During the two 


steam, electricity, 


past centuries 


internal cx 


par! 
districts mbus- 


be done tion fuels, and chemical energies have 


become so conspicuous in our world 
idequately discount 


that we are apt to think of the power 
and admixtures of for- 


age as beginning with their introduc- 
tion. It requires 
that, in fact, it began 2,000 years ago 
with the invention of the water mill 
for grinding grain, received a 
major impetus and redirection a mil- 
lennium later when the winds were 
mastered for the same _ service.— 
“Flour for Man's Bread: A History 
of Milling,” University of Minne- 
sota Press 


an effort to realize 
sys- 


least 
railroads in the 
hard surfaced 
practically no farm-to- 
market roads. Grain ed to 
the TOPRAC buying stations in all 
manners ranging from a modern truck 
the 
being 


and 
roads and 


is deliver 


bags slung 


a donkey—-the 


over 


donkey 


to a couple of 
back of 








Looking Backward 


into the Files of The Northwestern Miller ... . 








25 Years Ago: 


A process for imparting vitamin D 
to tood products, discovered by 
Prof. Harry Steenbock of the Uni 
versity of Wisconsin, was licensed to 
the Quaker Oats Co. tor its exclusive 
use in the manufacture of its prod 
ucts. The proceeds were to be used 
by the Wisconsin Alumni Research 
Foundation in further vitamin 
studies 

Demonstrators of aluminum kitch- 
en ware were conducting cooking 
schools in which it was their practice 
to take the center out of a slice or reciprocity with Cuba as recommend- 
loaf of bread and work it in their ed by President Roosevelt (Theo- 
hands until it became a soft mass, dore, of course). Charles W. Brink- 
after which they would throw it on man of the Walnut Creek Milling 
the floor to illustrate what a dull Co., Great Bend, was elected presi- 
thud there would be when it was dent 
taken into the human stomach W. W. Eastman, a Minneapolis 

British and bakers pioneer who was active in the devel- 


conducting a campaign designed to 
promote bread consumption; the mas- 
ter slogan “Bread—the Basis 
of Every Complete Meal.” 


was: 


50 Years Ago: 

Washburn E 
was grinding 
bond. 

At Winfield, Kansas, the new plant 
of the Winfield Roller Mills & Ele- 
vator was put in operation. 

The millers of Kansas resolved 
that they were earnestly in favor of 


Mili in Minneapolis 
Manitoba wheat in 


millers were 


“Well,” s 





said Old Dad Fetchit, of the Fish River Roller Mills, 
“I didn’ t somehow get much set on 
goin’ to the meetin’ of operative 
millers until they let out it was 
goin’ to be a kind of friendly visitin’ 
round-up, an’ danged if that didn’t 

land me. I don’t never get 

much het up over them ora- 
tors, but jes’ give me a chanct to 
swap talk with millers an’ I’m there 
every time. I recolleck that back 


yonder a ways there was a meetin’ an’ I 


got a idea off'n Red Sawyer that I done right well 
with, an’ more’n a dozen times I avoided things Peg Leg 


Green blowed about doin’, seein’ I knowed ef Peg done ‘em 
they didn’t hold nothin’ but trouble.” 
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opment of waterpower and flour 
manufacturing, was dead at the age 
of 75. With Paris Gibson he built 
the Cataract Mill, with four runs 
of buhrs, this being the inception of 
the Barber Milling Co. Later East- 
man and Gibson built the 12-run 
Anchor Mill, which was to become 
a part of the Pillsbury establish- 
ment, 


75 Years Ago: 


The Richmond City Mill Works, 
Richmond, Va., advertised the re- 
ceipt of 3,000 blocks “of the finest 
buhr stock ever shipped into In- 
diana.” 

The Texas 
John Kerr of 
Mill Co. as its president. 

Samuel Narramore, foreman of 
Dewey & Stewart's mill at Owosso, 
Mich., died from injuries caused by 
being drawn into a set of gears. 

At Bailey’s Harbor, Mich., a boy 
named Jacob Warner was drawn into 
the main belt of the local gristmill 
“and whirled into eternity.” 

The Illinois Millers Assn. held its 
fourth annual meeting at Springfield, 
with its president, D. R. Sparks of 
Alton, in the chair. C. H. Seybt of 
Highland was serving as secretary. 

Eighty-six milling companies were 
members of the Wisconsin State 
Millers Assn., which held its 1877 
convention in Milwaukee. These com- 
panies reported an aggregate of 
about 300 run of stones. Edward San- 
derson of Milwaukee was president 
and S. H. Seamans secretary. The 
principal business concerned defense 
against purifier infringement litiga- 
tron 


Millers Assn. elected 
the Dallas Flouring 
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For a long time after Eve tempted 
Adam to eat the apple, man was veg- 
etarian, living off the seed grasses 
and the tree fruits. There is no men- 
tion of meat-eating in the Book of 
Genesis—the word “meat” used there 
really signifies only “food.” Even to 
the animals was given only “every 
green herb for meat.” 


eres & THE STAFF OF L 
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PIE AND DESTINY 
At the end of his ride when Paul 
Revere 
Galloped in on his lusty steed, 
It's fairly certain that coffee and pie 
Were our hero's greatest need. 


When Lincoln stirred the hearts of 
all 

With his Gettysburg oration, 

It’s likely a hundred pies or more 

Were served to the aggregation. 


At dinners where politicos 
And diplomats and such 

Avow their deep nobility, 
Pie is the crowning touch. 


Conclusion: Pie appears to be 
An accoutrement of destiny. 


Grace V. Watkins 
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SECURITY MUST BE EARNED 
FOUNG executives of the 
attended the recent annual convention 
American Bakers Assn. devoted them- 
selves sagely and sympathetically to the employee- 
relations problem of security. They 
that the and 
irresistible, and that 
what he looks 
security either from 
management under the free enterprise system or 
from government under a system of “creeping 
Socialism.” The apparent conclusion, therefore, 
was to beat Socialism to the punch and then to 
convert bul- 


baking industry 
who 
of the 


economic 
agree, in effect 


benefit movement is 


seemed to wage 
fringe 
the worker is determined to get 


upon as the essentials for 


employee security into a stronger 
wark for free enterprise 

The young executives, it is to be hoped, know 
that security, like dividends, must be 
earned. Both are rewards of effort, and neither is a 


moral or political right 


economic 


Socialism, of course, dis- 
looks upon security for the worker as 
whether it is earned or 
even the creeping kind fostered for 
than two decades in Washington 


agrees; it 
in obligation of society 
not. Socialism 
more closes its 
eyes to the question of society's ability to provide. 
look at this matter through 
the eyes of a captain of industry, who reminds us 
that only great wealth permits pensions, vacations 
with pay and all the many fringe benefits in which 
labor takes so great an interest. This 
basic fact underlies Social Security (the govern- 
ment model) as well 


It is sobering to 


organized 


as the security provided by 
private enterprise, for government has no money 
that does not come from productive work and 
can pay no pensions that some one has not earned. 

“Government,’ William H. Ward, vice 
president of E. I. du Pont de Nemours & Co., the 
industrialist to whom made here, 
‘produces no wealth but can only take what others 
and distribute it. Too many people, how- 
regard all these (the securities politically 
provided or prescribed) as blessings from a pater- 
government, course, 
nothing of the sort. 

‘When the history of the 
is written 


says 
reference is 


produce 
ever, 
nalisti when, of they are 
Twentieth Century 
that part concerning the 
1930 it will certainly em- 
millions of Americans to 


particularly 
beginning in 
efforts of 
and 
they 
from no other source 

“The craving for is deeply rooted in 
the most fundamental instincts and the 
effort to insure it by this means is perhaps under- 
standable, but in it lies a great danger. Unless 
the American people recognize the true source of 
economic security and guide their efforts so that 
it can be cultivated and protected, they are in 
peril of defeating their own ends. If in their search 
they unwittingly do that hamper and 
stultify the true security, the result 
could be so disastrous that there would be security 
for no one like the laws of 
Nature—have no regard for motive. They function 
inexorably to penalize who violate them, 
regardless of intention and regardless of whether 
the violation comes through willfulness or ignor- 
ance. The tragedy would be no less complete be- 
those who brought it were seeking 


decades 
phasize the 
action an eco- 
could be obtained 


governmental 
believed 


assure by law 
nomic security 
security 
human 


things 
source ol 


kT 5 
he ecoriomic laws 


those 


cause about 
the exact opposite result 

“The rea] source of economic security is our 
our system of industrial production 
Our standard of living, to a considerable extent 
our agriculture, cultural institutions, 
depend upon the wealth we create by the use of 
our technology. The government itself could not 
even dream of the security programs it promotes 
if it were not for the wealth our technology pro- 


technology 


even our 


duces.” 

Along with know-how, of course, 
must go work. Does the worker know this? Mr 
Ward that he for he has been 


tools and 


fears does not 


THE NORTHWESTERN MILLER 


led to believe otherwise by labor leader and 
politician. That this is so is one of industry's sins 
of omission—it has not met creeping Socialism 
with even the simple facts concerning economic 
security. Our friends the young bakery executives 
seem to have resolved to do their part toward 
effecting a remedy. They are going to provide all 
the security that is possible and then see that 
their employees are aware of it, that they realize 
where it comes from, and that they understand 
how it can be maintained. 

The only weak spot in the young executives’ 
philosophy is that they propose to deliver the 
security before it is earned, That isn't the way 
with dividends a 
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BITING THE FRIENDLY HAND 

PEAKING at the Geneva conference of sub- 

scribers to the General Agreement on Trade 
and Tariffs, Dr. P. van Blankenstein announced that 
his government (the Netherlands) intends to 
restrict Dutch imports of U.S. flour to 57,000 tons 
in 1953. Sales have been running at about 75,000 
tons a year. 

This action has been taken in retaliation for 
the U.S. imposition of restrictions on the impor- 
tation of dairy products contrary to the terms 
of the agreement. Sponsored by American dairy- 
ing interests, the trade embargoes were included 
in an amendment to the Defense Production Act. 

The story unfold early this year 
Following the imposition of lowered quotas on 
Dutch specialty cheeses, Netherlands officials with- 
held authority to import flour by failing to make 
available an allocation of dollars. The main body 
of the Dutch complaint at that time was directed 
against cheese and there was considerable sympathy 
for the Dutch argument that trade, not aid, was 
wanted. The U.S. flour milling industry, not only 
for its own protection but out of sympathy for 
the Dutch position, took energetic action to influ- 
ence the administration in raising the cheese 
quotas. The campaign was successful, a fact which 
the Dutch authorities appeared to appreciate if 
their immediate allocation of funds for flour was 
any indication 

Because cheese is a popular food on every table 
the issue at that time became more than a 
trade matter. The sympathy expressed by the 
U.S. flour trade reflected in homes across 
the country. The good-will voiced in favor of 
Holland should have been heartening to the men 
in The Hague 

Dr. van Blankenstein’s announcement at Ge- 
neva has achieved what it was intended to achieve. 
Wide publicity has been given to the proposed 
cutback in flour purchases. But the threat may 
have backfired. It must now be brought home to 
those self-same officials that by continuing to 
threaten the U.S. they risk losing valuable good- 
will. 

It appears to many on this side of the Atlantic 
that discourtesy was shown by the Dutch to the 
American delegates, who made no attempt to 
defend what they knew to be an unfortunate 
situation. Pledges had been given that the situa- 
tion would be remedied and plans had been 
made towards that end. Other countries involved 
(among them Canada, Australia and New Zea- 
land) limited themselves to polite remonstrance 


began to 


was 


AL 


without specifying any retaliatory measures. Be- 
cause of the impending U.S. presidential election 
and a possible change in administration, they knew 
that the time was not opportune to force the issue. 
By merely voicing their complaints they showed 
maximum courtesy in a difficult position. 

There is a persistent illusion among the Dutch 
that U.S. millers are politically powerful enough 
to influence a major change in this country’s 
tariff policy. They seem unable to grasp the solid 
political fact that Congress is the ultimate au- 
thority. Their best approach to congressional 
favor is through the interposition and counsel 
of a friendly administration 
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AN INDUSTRY CONTRIBUTION 


ia audiences of the Bakers of America 
“Hollywood Star Playhouse” heard the state- 
ment that “bakers had agreed to absorb the $5 
million it costs each year to enrich their bread 
without raising the price of bread a single penny.” 
The figure used was impressive and undoubtedly 
persuasive. It should have brought into the minds 
of millions of listeners the reflection that the 
baking industry has made, through bread enrich- 
ment, a tremendous nutritional contribution 

In the interest of complete accuracy, the $5 
million figure probably needs to be boiled down 
to something like $3,500,000. At least this is the 
consensus of views among industry statisticians 
who have taken the trouble to work the matter 
over on the adding and multiplying machines. The 
lower figure does just as well, however, in estab- 
lishing the fact that the baking industry deserves 
acclaim for its remarkable public service. At the 
same time it reduces a natural feeling of anxiety 
on the part of the vitamin industry. Much as the 
makers of enrichment materials would like to sell 
bakers $5 million worth of their products, they 
wouldn't like to find these great customers worry- 
ing lest their generosity was costing them too 
much. In any case, the cost, considering the value 
of the contribution, has not been too great and it 
has been within the bakers’ means. 

When certain dairy interests were having their 
field day of opposition to enrichment legislation it 
was said that milk producers looked for a disas- 
trous reduction in the use of milk in bread pro- 
duction to offset the cost of enrichment. This argu- 
ment is heard no more in face of definite proof 
that bakers have not reduced the milk content of 
their bread, but on the contrary are inclined to 
increase rather than diminish it. This collateral 
fact should double the size of the industry's 
laurel wreath. 


———“SREAD 8 THE STAFF OF LITE 


KARL MARX GOES MARCHING ON 


ARL MARX, the father of Communism, said: 
“The surest way to break dow” a country is to 
squander its wealth and natural resources.” 

During the 12 months ended June 30, 1952, our 
federal government went into debt four billion 
dollars, or $456,621 an hour. 

Every time the clock ticked, twenty-four hours 
a day, the national debt increased $126.84. 

At $2 an hour it would take every cent in 
every pay envelope of 19,178 wage earners working 
fifty 40-hour weeks to pay the increase in the 
national debt for one week. 

How far are we from the economic collapse 
Karl marked out for us? 


@REAO (6 THE STAFF OF LITE 


Two new samples of gobbledygook—the lan- 
guage of bureaucrats—are making the rounds 
in Washington. “To concretize” is to plan out 
a project in concrete form as the last step before 
going to work on it. “An exhaustee” is an unem- 
ployed person who has drawn all the benefits 
he can obtain. 
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Texas Feed Men 
Hear Talks on 
Protein Saving 
COLLEGE STATION, TEXAS 
Realization that feed men have a big 
task ahead, if the nation's food stand- 
irds are to be maintained despite an 
annual 1% population 
cemed to run like a guide thread 
through the program of the annual 
Texas Nutrition Conference at A. & 
M. College of Texas here Oct. 16-17 
Some of the speakers referred di- 
rectly to the struggle to feed more 


increase 
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people well from the same amount pigs can be reduced substantially if 
of land, but beyond that the problem the rations are balanced in respect 
also furnished the background for the to water-soluble vitamins, including 
many talks on feed efficiency, pro- B., and trace minerals. Antibiotics 
tein saving and similar aspects of also exert a protein sparing effect 
animal nutrition he said 

About 275 attended the two-day The Iowa station now 
session on the college campus. It was 


recom 

mends balanced rations containing 

the sixth annual nutrition conference 14% protein for pigs from weaning 

sponsored by the college and the Tex to 75 Ib., 12 protein for pigs from 

as Feed Manufacturers Assr 75 to 150 Ib., and 10% protein from 
One problem that appears to grow 150 


to market weight. Dr. Catron 
continuously more pressing is that of emphasized that in reducing the pro- 
protein scarcity, and it wa 


pointed tein level, it is higt essential that 
out by Damon Catron of Iowa State the rations be calculated so that ade- 
College, Ames, that protein content juate amounts of vitamins, minerals 
of rations of growing and fattening and other supplementary components 





LEVER BUILDS FOR THE FUTURE... New Los Angeles Plant *« 


NOW 3 GREAT PLANTS TO SUPPLY THESE 


3 GREAT SHORTENINGS 


EDGEWATER, NEW JERSEY 


Lever BROTHERS is growing the industry’s needs. Now we 


with the baking industry. For are expanding to match your 


many years we have been an growth...a modern plant in 


important supplier of shorten- Los Angeles will join those in 


ings specially developed to fit Hammond and Edgewater. 





f DIRECTORY 


Lever Office nearest you as shown in this list 


Boston t. (Reem 1508) Bost Pittsburgh 330 Grant Street, Pittsburgh 19 
a8 EXpre 


| For information concerning these 3 fine shortenings, contact the 
| 
| 
| 
| 
| 


New York Park Ave. New Detroit ? hingt Bivd . Detroit 26 
“ , 8.3 wOod ‘ 


Phitadeiphia Syracuse Syracuse 
“ 


Chicage V . Baltimore t. Baltimore 














LEVER BROTHERS COMPANY 








205 East. 42nd Street, New)York 17, New York 


November 4, 1952 


be maintained at adequate levels 

Another speaker who cited savings 
that could be achieved with lower 
protein levels in hog feeding was 
H. S. Wilgus of the Peter Hand Foun- 
dation, Chicago, who said that a con- 
centrate fed under such conditions 
must be richer in vitamins, antibi- 
otics and minerals to compensate for 
the lower proportion used with grain 

The great economic importance of 
the rate of feed conversion as a ma- 
jor factor in determining broiler 
profits was emphasized in a talk by 
L. E. Card, who presented studies 
made by him and H. M. Scott at the 
University of Illinois, Urbana. These 
investigations were made to deter- 
mine at what point a given lot of 
broilers should be sold in order to 
realize the maximum return per 
pound, per broiler or per 100 Ib. of 
feed consumed 

Among the results of these studies 
reported by Dr. Card was that cock- 
erels have a better rate of feed con- 
version than pullets. Contrary to the 
usual practice, if the two sexes are 
to be sold separately, the pullets 
should be sold first 

The studies convinced the research 
workers that many lots of broilers 
are being sold too soon, while others 
are held too long to permit maximum 
profit margins 

The surfactants, or “wetting” 
agents used in modern detergents to 
reduce surface tension, have not yet 
been approved for use in feeds, and 
since many laborious tests to prove 
nontoxicity must be done to satisfy 
the Food & Drug Administration, 
such approval may yet be a long time 
away. Furthermore, said Albert C 
Groschke of the Borden Co, New 
York, work thus far conducted indi- 
cates that a considerable variation in 
growth exists from test to test using 
the same compound. Growth stimula- 
tion apparently is confined more to 
the latter stages of development and 
very little growth improvement is 
noted initially, in sharp contrast to 
the antibiotics 

Douglas V. Frost of Abbott Labora- 
tories, Chicago, cited many experi- 
ment station records which show that 
arsanilic acid stimulates growth and 
improves feed efficiency in poultry, 
and many practical feeding tests have 
verified these reports, he added. Sup- 
plementary effects on growth and 
feed efficiency are commonly noted 
over and above various antibiotics, 
while beneficial effects of coloring 
and feathering appear to be independ- 
ent of antibictics. 

The comparative effects of antibi- 
otics in various species of animals 
were discussed by E. L. R. Stokstad 
of Lederle Laboratories, New York 
For chicks, the growth response un- 
der practical conditions varies from 
3% to 15% at 8 to 10 weeks of age. 
The growth response is more marked 
in early stages. 

It seems to be generally true, Dr 
Stokstad said, that all species receive 
the maximum benefit of antibiotics 
during the early growth period. It is 
possible, he added, that this repre- 
sents the period of adjustment to the 
intestinal bacteria and that antibi- 
otics reduce the effect of certain 
harmful bacteria until the animals 
have had an opportunity to build up 
their own defense mechanisms 

L. R. Richardson and John Halick 
of Texas A. & M. reported further 
work in the continuinng study of 
feed spoilage, a project in which the 
feed industry of Texas has a particu- 
lar interest because of climate. The 
researchers pointed out that there is 
a very small margin between mois- 
ture levels that are safe and those 
that are unsafe 
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yy ee wing..-+ _ is a time of rejoicing — of giving thanks for 
the blessings of the year.... The Kansas Milling Company is especially grateful for the 
privilege of having been able to grow to its present scope — of being able to serve its 
customers well by producing quality flour....Years of satisfactory baking perform- 
ance has earned an enviable reputation for all Kansas Milling Flour — flour of quality. 


hansas Milling Company + Wichita, hansas 


Mills at Wichita, Cherryvale, and Moundridge, Kansas — Marion, Ohio 
CAPACITY, 12,000 CWTS. STORAGE, 4,500,000 BUSHELS 
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fine CAKES 
and PASTRIES make 


PLEASED CUSTOMERS 


One of many 
quick-selling baking items 
made with 


Genuine* ALMOND PASTE 


HEIDE MACAROON PASTE 


HEIDE KERNEL PASTE 


HEIDE MARSHMALLOW CAKE FILLER 


HEIDE FONDANT ICING 


Write for free copy of 
booklet “Fancy Cake Baking” 


HENRY HEIDE 


INCORPORATED 
New York, N. Y. 
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NEW GENERAL MILLS CAKE MIXES—General Milis, Inc., Minneapolis, 
is introducing two new Betty Crocker cake mixes, The first, Betty Crocker 
Yellow Cake Mix, will soon have nationwide distribution. The second, Betty 
Crocker Honey Spice Cake Mix, is being introduced in five areas centering on 
Memphis, Seattle, Houston, Boston and Des Moines. Both made their debut 
in late October. At the same time, a third newcomer, Betty Crocker White 
Cake Mix, replaced Betty Crocker PartyCake Mix, introduced three years 
ago. And, the company pointed out, its entire family of mixes appeared in 
new packages. Also, Betty Crocker Gingercake Mix has been renamed Betty 
Crocker Ginger Bread Mix. New packages for the entire line of mixes are 
basically similar, identifying the products as a family. The new mix family 
is being introduced with extensive advertising and merchandising campaigns. 
General Mills said the Honey Spice Cake Mix is the first nationally advertised 
cake mix to contain honey. It is made with “freshly ground, natural spices.” 





Increase in Poultrymen’s Income 
y 


Expected in 1953, USDA Says 


WASHINGTON —Demand for poul- 
try products in 1953 is expected to 
continue as strong as it is this fall, 
and poultrymen’s incomes in 1953 
will, in the aggregate, increase over 
the relatively poor year of 1952, the 
U.S, Department of Agriculture says 

The income increase, USDA said 
will be most apparent to egg produc- 
ers, whose eggs are likely to sell at 
higher prices while costs will hold 
steady or rise only slightly. Turkey 
producers also may have 1953 re 
turns above 1952 expectations, ac- 
cording to USDA, but the broiler in- 





ABA BRANCH SECTIONS 
ELECT OFFICERS 

The separate branches of the 
American Bakers Assn. elected 
new officers of the sections dur- 
ing the recent ABA convention 
in Chicago. They are: 

WHOLESALE BREAD—WIil- 
liam E. Maier, Maier’s Bakery, 
Reading, Pa. 

HOUSE-TO-HOUSE — Dick 
Donaldson, Donaldson Baking 
Co., Columbus, Ohio. 

WHOLESALE PIFE—Nathan 
R. Rogers, Paradise Baking Co., 
Brooklyn, N.Y., reelected. 

MULTI-UNIT-RETAIL — L. 
Carroll Cole, Cole Bakeries, 
Inc., Muskegon, Mich., chalr- 
man; Robert C. Awrey, Awrey 
Bakeries, Detroit, vice chair- 
man. 

YOUNG EXECUTIVES COM- 
MITTEE—Richard O. Worland, 
Dietzen’s Bakeries, Inc., Koko- 
mo, Ind. 











dustry is not likely to increase its 
net income under the supply and de- 
mand conditions expected for 1953 

The value of eggs and poultry pro- 
duced in 1953 is likely to be greater 
than that of 1952. Prices for poultry 
products generally are expected to 
average higher than in 1952, with 
an increase for eggs more than off- 
setting declines for chicken meat. A 
slight decline is expected in egg and 
turkey output, but this is expected 
to be offset by an increase in broiler 
production 

Although poultrymen's costs of 
production will remain high, they are 
not expected to rise as they have in 
the past year, USDA said 

The declines expected in 1952 pro- 
duction of eggs and turkeys will be 
more than offset by the expected 
price increases, and cash receipts 
for these commodities are likely to 
be higher in 1953, USDA said. With 
per unit costs about the same as this 
year, net income also would be higher 

Broiler prices are expected to be 
about the same as in 1952, or per- 
haps even a trifle lower 

Read ie THE STAFF OF Lire— 
SALES DEMONSTRATION 

OKLAHOMA CITY—A sales dem- 
onstration and meeting for 135 Okla- 
homa City bakers and _ salesladies 
were held at the Oklahoma City Gas 
Co. office in Oklahoma City. The 
meeting was co-sponsored by Mrs 
Tucker's Foods, Collins-Dietz-Morris 
Co. of Oklahoma City and Westcc 
Products of Los Angeles. Art Weber 

Mrs. Tucker's and Ray Ziegler of 
Westco Products, for whom Coilins- 
Dietz-Morris Co. are Oklahoma City 
listributor, were the featured speak- 


ers 
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In packaging, your product requires more 

than just coverage. It requires a container that 
assures the best protection for your product, 
the best acceptance of your product. Your Chase 
Salesman is technically trained to study your 
packaging requirements—and to recommend 
the specific container that is designed 

to meet your particular needs. 


a), 


CHASE Multiwall Paper Bags 


© Multiwall Paper Bogs, Single Wall and 
Duplex Paper Bags © Saxolin open mesh bags 
@ Cotton bags of all kinds @ Lined and 
Combined bags, liners and specialties 


4 A S E BAG Co. GENERAL SALES OFFICES: 309 W. JACKSON BLVD., CHICAGO 6, ILL. 


BOISE + DALLAS ¢ TOLEDO «¢ DENVER «© DETROIT © MEMPHIS ©@ BUFFALO « ST.LOUIS @ NEW YORK © CLEVELAND ©¢ MILWAUKEE 
PITTSBURGH « KANSAS CITY « LOS ANGELES © MINNEAPOLIS « GOSHEN, IND. ¢ PHILADELPHIA e NEW ORLEANS ¢ ORLANDO, FLA. © SALT LAKE CITY 
OKLAHOMA CITY © PORTLAND, ORE. « REIDSVILLE, N.C. © HARLINGEN, TEXAS ¢ CHAGRIN FALLS, O. «© WORCESTER, MASS. ¢ CROSSETT, ARK. + SAN FRANCISCO 
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Sharp Drop in Argentine Exports ra nay continue to be exported 


seven months 


Follows Slow Downtrend of Past °°. 


1.885.000 shows that only 
downward trend of recent . 


5000 long tons were 
51 to exported tr J and August, 1952 
| ompare 1 wi 7.000 in the corre- 


? rrer ou for wheat pro 
spondir montt f 1951. This total “ pr 


rentina & rai ery 





lower level durin Jul 


ion r however is 
lune) than in ar corre ponding je i { was made up oO 1000 tons of corn y tonne r lest year. and 
riod since the turn of the centur ! v r Sf und 4,000 tons o 

according t » US. Department of 


‘ ( > stepped 
Exports of smail grains have PI 
=4 “oO p larpl i r the crop year 
ceased for the cur 1951-52 Argen - 
\ hI ! ) 0 million bushels now 
tine marketing It is possible 


Agriculture report 
Total grain exports durir 


ir 75 million bush- 





Many Factors Involved 
Several fi I irying in their 
impact from year to year, have ac- 
counted for the downward trend in 


Argentine rain export These in- 


I poor! vields 
ause of drouth; dissatisfaction of 
rowe < yw prices at which 

How to make your good food better he government export monopoly (In. 
stituto rgentin de eromocion de 

Intercambio—usually referred to as 

IAPI) purchased grain for export 

while market the grain abroad at 


high prices; increasing transporta- 


clude occasional years ol 


tion, labor and production costs; acre- 
age reductions ially for wheat 
corn and oats ypulation increase 
ind an upward trend in domestic con- 
sumption, and impediments to trade 
with Argentina because of the export 


price policies purs ied by the IAPI 
ile all of the s combined 
rain export 
the lowest 
ntury, the 
rea iction 


drouth 


barle\ 


the following 


Trade by Individual Grains 
W . é of good 


good land 
low 
plemented by 


rtation facili- 


relatively nall I ion, and 
costs ¢ 


impro 
ties and ¢ world demand 
Argentin r y became one ol 
the most 
ducing count! ! i posi- 
tion which it iS JO} for many 
decades. By 193 ugh 1938-39, 


when work 
One word states the case—enrichment 


Your retail customers look for the word 


u ith this simple process, which restores 


“enriched” on your wrappers Those of 


, ers 
i , Inagividual } l upplied 
important vitamin and mineral values you who pioneered the nutritional im- 


tl whe : f the 
which are unavoidably lost in milling, you provement of your products by enrich of the 


. ats ’ 1s ‘ ! varley enter- 
make your white bread and rolls better men, more than ten years ago, should be innels 
» Qualified authorities ph ysicians, nu rea- 

, , ns al \ i elative 
how to make your good food better 


proud of your accomplishment You knou 
tr itionists, dietitians—supporte nrichmen y for grain 
rt channels has de- 
y since World War II 

exports during 


June of the U.S 


5 52 1 “ cet eason amounted 

keeping faith with nature RO C R= eK coly Bee re ny lhe 
VITAMINS FOR ENRICHMENT a atlas ty a 

1938- 
million 

52 exports 
Peru, 


HOFFMANN -LA ROCHE INC. - 
went mainly 
Italy and Par 
The low ‘ refl rreatly re- 
duced e a > extent of the 
drouth i ) 1951 wheat 
vember-Decem- 
it early 
le supplies 
e enough to meet 
ments. In order to 
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A Trustworthy Trio... 


KING HUBBARD, SUPERLATIVE 
and SONNY HUBBARD 


Remember—there’s a 
HUBBARD Flour to 


meet your every need. 








These high-protein flours are tops in 
their field, headed by 
... KING HUBBARD... 
truly an outstanding pure- 
spring high-gluten flour. 
Hubbard Milling know-how 


assures constant uniformity. 


“Pad « 
~— 
a 


s 
‘ 
~ 
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How Do YOU jupceE 
THE VALUE OF AN INGREDIENT? 





+ ‘742 BOARD OF TRADE 
Ui KANSAS CITY 6, MO. 
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Personnel Development: A Capital Investment 


esident of one of America’s 
recently 
industry 
earning fermentation, im- 
equipment, and try- 
bakeries clean, we 
important 


ixking companies 


ile the baking 
paKkery 
p oul 
rlooked the most 

factor of all, our people 
This statement emphasizes the fact 
that bakers have long been con- 
maintaining and im- 
and efficiency of 
juipment. But many of 
forgotten that personnel, 


cerned about 
proving the quality 
production ¢ 
them have 
too, 1s a lajor investment 
Employees can contribute ne 
than their “know 


Their lack of 


» more 
how” will permit 
knowledge of the sci- 





EDITOR'S NOTE: The accompany- 
ing article by Howard O. Hunter, 
president of the American Institute 
of Baking, is reprinted from the Octo- 
ber issue of Vitality News, pub- 
lished by General Mills, Inc. 





ence and technology of baking is one 


of their limiting factors 


It has too often been taken for 
granted that employees improve with 
experience Management has _ fre- 
sight of the fact that 
experience, per se, teaches the bad 
with the good. It is experi- 


ence that is that as 


yuently ost 


“guided 
education 


sures personne! deve lopment 


Completes 30th Year 
rhe School of Baking of the 


ican stitute of 


Amer- 
Baking, has just 
its 30th year of operation 
During these many of the 
leaders of the baking industry in- 
knowledge and skills 
this institute. Since 1946 
has been filled to capacity 
ind there has waiting 
Now 
veterans of 
train- 


cor pie 
years 
creased their 
by study at 
this schoo 
been a long 
list of applicants for admission 
that nearly all eligible 
World War II have received 
ing, the AIB school like other schools 
of baking, finds that its facilities are 
not being used 

In 1950 the 


to capacity 

baking industry in- 
ion dollars of its capital 
quarters for 


vested a 
n new housing its re- 
ind education center. We are 
equipped to do, and are 
exce of helping our 


develop eir 


search 


doing, an 
llent job enrollees 


potentialities so as 


Howard O. Hunter 
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By Howard 0. Hunter 


to increase their value 
ployers. 


to their em- 


When you have an idle machine 
in your bakery, or one used at less 
than its capacity, you study your pro- 
duction schedule in an effort to better 
utilize your investment in that equip- 
ment 

But have you recently 
ventory of the training 


taken in- 
needs of 


your organization? Just as 
bakery equipment is a 
ment so unused 
your personnel are a invest- 
ment. With some planning it is pos- 
sible to spot normal needs for per- 
sonne] development in advance. Such 
foresight can prevent your organ- 
ization from being handicapped at 
some later date. Qualified experienced 


unused 
poor invest- 
too, abilities of 


poor 


29 


bakers can be admitted to our pro- 
gram in its next classes which will 
start Feb. 2, 1953, and Aug. 10, 1953 

If you—the baking industry—are 
to receive the maximum return from 
your investment in the AIB school, 
its facilities should be filled to ca- 
pacity at all times. Take inventory 
of your personnel development and 
be sure that those individuals whose 
potential service merits further con- 
sideration are given an opportunity 
for further study so that they can 
contribute to the full extent of their 
abilities. 

The American Institute of Baking 
is at your service 





This month and every mon 
ad messages like this are 
reaching millions of American 
families as Canned 
Pineapple Industry campaign f 
rolls in high gear! 


/ 


OK-Bur How Do | BeENEAT? 


I'VE 


Canned Dinscppl mak 


Yes, indeed! Canned Pineapple’s 
always been a favorite flavor. 
Now the impact of this new 
Industry advertising campaign makes 
it even more popular. Cash in on 
this increased demand . . . Add the 
tropic-fresh goodness of Pineapple 
to more of your baked goods. 


Canned Pinscpple ups profits! 


Right from the can, Pineapple's 
ready to use without the labor of 
preparation. Simple to store, too 
— without costly refrigeration. 
And remember, Canned Pineapple’s 
available all year round to put 
extra sell in everything you bake! 


GOT THE 


es sales! 
\ 1a ff 


s\ 7 


ANSWERS FOR YOU... 


Canned Dinscpple adds glamour! 


Luscious Canned Pineapple's 
got plenty of eye-appeal. 
Anywhere you use it 
— in fillings, toppings 
or trimmings — it gives 
a big boost to 
quality and appearance. 


R\\\ 


= bo —é 
S 
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Your most refreshing 


PROFIT comes when you 
add Canned PINEAPPLE — 
Nature's Most 


Refreshing Flavor! 


“ emerare 
RONALDO LILLIA 
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. le; placed ar MoDargo ¢ mil 7.6 million bushels) of wheat, speci- 
let exports in order to conserve sup August-September shipment 


Argentine Exports plies for flour making limited sales ‘his wheat Was purct used in the US 
of flour to consumers ordered ir For each metric ton of wheat placed 
ir and bread prices in or Buenos Aires, the [API will de 
reduce consumption: an rters 1.3 tons of ex 
stretch supplies as far as possible, the lor n ires to st ' portabl n f¢ Buenos Aires. The 
government prohibited exports of ments f flour ‘ t rn involved will 
wheat until December when the new ies in orhood of 268,000 
crop would be available: established r t igh this arrange 
a compulsory extraction of flour from Make First Imports ' 
wheat at the high rate of 82%; pro ‘spite these measures, tl ‘ dollar without use of the gov 
hibited sales of wheat for animal feed . ion t j for ent's ul xchange holdings 
required millers to use feed wheat in i tirr } ory Ar ' ‘ r it most of the corr 
producing flour; required millers to for cessary it ) yr ’ , rte France 
add millet up to about 10% in flour i ! ) » fc h : : wn exports during the 
making, or corn when millet was not imnpe ion of ’ 9 ¥ J f 1951 
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dectiethtdettl mit ag ft) a Mtl tet MELA 


Weevils can't win when they're opposed by Dow's trio of 
proved pesticides—Dow Methyl Bromide, Dowfume EB-15 
and Dow Mill and Bin Spray. For perfect teamwork, get ALL 
THREE into your battle for a clean mill. They work together 
to fight infestation THREE ways. Ask your fumigator about: 


1. DOW METHYL BROMIDE —the old standby for space fumigation in mill or warehouse 
... for faumigating incoming materials in the box car .. . for fumigating 


small lots of questionable materials in your vault or under a tarpaulin. 
2. DOWFUME EB-15 —for mill machinery and spot fumigation to prevent insect build-up. 
3. DOW MILL AND BIN SPRAY (containing Lindane)— the residual spray that 


helps prolong the effectiveness of your fumigation 


Ask us about the source of this all-round service in your locality. 





THE DOW CHEMICAL COMPANY 
Midland, Michigan DOW 


New York + Boston + Philedsiphic + Atiente + Cleveland « Detrelt + Chicege 
St. Lewis + Heuston + Sen Francisco + Los Angeles + Seattle 
Dew Chemica! of Canada, Limited, Torente. Cenede 


CHEMICALS 
INDISPENSABLE TO INDUSTRY 
AND AGRICULTURE 
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amounted to or 602,000 lor tons 
(24 million bushels). While this was 
much more than the record low of 
155.000 tons > 2 million bushe!s) ex- 
t was still far be- 
(1934-35 throug! 
of 6,243.00 
Ss) annually 
line in corn exports 
prewar average 
reduced ac age 
in succession and 
for corn in the 
where producers 
| at prices substan- 
her than those paid by IAPI 
purché rr export. Argen- 
tina’s 1952 corn crop, harvested in 
March April, | been officially esti- 
mated a 78 million | 
compared wit! 3 million ‘ 
Befo he war, the crop av- 
bushels annually 
the principal ex- 
the 1951-52 (July- 
corn exports, taking more than 
f the total. Sweden was the 
next most important buyer, taking 
little more than 15° of the total. The 
balance went mainly to other Euro- 
pean countries, principally Belgium 
Switzerland and Germany 
Rye, oats and barley are 
minor importance in Argentina's 
grain export trade. Owing largely to 
drouth and heavy grazin the 1951- 


59 } 


2 harvest was short of local 
and such shipments as took place 
almost entirely to European coun- 


needs 


tries, were rendered possible only by 
fairly substantial carryovers from the 
1951-52 crop 

A Government Monopoly 

Since late in 1946, the exportation 
of Argentine grain has been a covern- 
ment monopoly exercised by the 
IAPI. Profits made in purchasing 
train at low prices and marketing it 
abroad at high prices have been util- 
ized largely in carrying out the ob- 
jectives of the five-year plan initiat- 
ed in 1946. One of the objectives of 
the plan was the conversion of the 
country’s economy from agriculture 
to one of industry and agriculture 
Having achieved some of the objec- 
tives of the plan, many of them at the 
expense of agriculture, the govern- 
ment has now embarked on a new pol- 
icy aimed at restoring grain and 
other agricultural production to 
something approaching former ieveis 
but with emphasis mainly on produc 
tion for export 

The new program includes higher 
producer prices for grains, absorp- 
tion by IAPI of ircreases in freight 
rates and production costs, more lib- 
eral farm loans to cover production 
costs and the purchase of agricul- 
tural machinery, increased mechani- 
zation of agriculture in order to coun- 
teract the exodus of farm labor to 
industry, and an expansion in the 
program of making land available to 
those who cultivate it. 

The government announced well in 
advance of seeding 1952-53 crops that 
while its policy of fixing the prices 
at which IAPI would purchase new 
crop grains for export was to be con- 
tinued, those prices would now take 
into account the cost of production so 
as to assure an adequate margin of 
profit to producers The fixed prices 
for 1952-53 crops represent unprece- 
dented increases over those paid by 
IAPI in recent years. The price for 
1952-53 crop wheat was fixed at ap- 
proximately $2.72 bu., against $1.85 
bu. for the 1951-52 crop 

Prices for other 1952-53 crop grains 
ire as follows: rye, $2.13 bu. compared 
with $1.42 bu. last season; oats, $1.10 
I against 74¢ bu. last year; barley 

against $1.28 bu. the year 
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Milled with infinite care and skill 
from premium wheat. ( Jutstanding among 


the country’s finest flours. 


gle ROLLER MILL COMPANY 


Since 1856 NEW ULM, MINNESOTA 
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Sales and Production Gears Must Mesh 


* * * > s 


* * 


A. BR. Fleischmann Tells Members of Greater St. Louis Bakery Production Club 


terest the healthy growth and de ization for your fine contributions bile industry When Better Bread Is 
velopment of Production Men's ind accomplishments directed toward Baked.—-You Bakers Wil Bake It 
Clubs over the country in the last the education and development of (and that goes double for your yeast- 
few years, And I should like to ex men 
tend my congratulations to the of 


J es watched with much in ficers and members of your organ a famous slogan from the automo- 


raised sweet goods 
» borrow Speaking of automobiles, you may 





Rather than hurl pretty words 
at you... or attempt to get your decision by 
eye-catching gadgets... we would sooner have 
the Brolite man come to your bakery... without 
obligation to you... and prove “in production” 
what these two valuable ingredients will do for 
your white bread. 


Valuable Ingredients for Bakers 


THE BROLITE co. 


2542 ELSTON AVENUE, CHICAGO 47, ILLINOIS 

225 Fourth Ave., New York 3, N. Y. 621 Minna St., San Francisco 1, Calif. 

2921 South Haskell Ave., Dalles 10, Texes 518 First Ave., North, Seattie 9, Wash. 
686 Greenwood Ave., N.E., Atianta 6, Ga. 


have noticed that the title of my 
talk today is Mesh the Gears 
But before any of you mechanically- 
minded gentlemen start hauling out 
your slide rules and note books, I 
hasten to add that I am the free- 
wheeling type of speaker who feels 
safest on the broad highway of gen- 
eral discussion. When it comes to 
technical production problems I am 
strictly a Sunday driver 

For that very good reason, the 
gears I would like to talk about are 





EDITOR'S NOTE: The accompany- 
ing article is the address delivered 
by A. R. Fleischmann, general sales 
manager and vice president in charge 
of the Fleischmann division, Stand- 
ard Brands, Inc., at a meeting of 
the Greater St. Louis Bakery Pro- 
duction Club. 





made up of men-—not metal. And 
he problems I would like to discuss 
ire human-—-not mechanical 

This may come as something of a 
disappointment to you production 
men, since all skilled operators pre- 
fer to talk “shop” whenever one or 
more of them are gathered together 
However, it is my sincere convic- 
tion that the technique of meshing 
the gears of your production depart- 
ments with those of other depart- 
ments in your bakeries—as well as 
the technique of meshing the human 
gears within your own departments 

ure two problems that are as vital 
is any you will find on-your produc 
tion lines 

The technique of meshing inter- 
departmental gears (particularly the 
two big gears that represent sales 
and production) is one that has been 
the subject of a great deal of dis- 
cussion for a long period of time 
In many instances, however, these 
discussions have generated more heat 
than light—-with willingness to see 
the other fellow’s side of the story 
a conspicuously missing quality 

his unproductive attitude has been 
analyzed many times and always the 
conclusion has been that if the mem- 
bers of both departments would rec- 
ognize that they should all be fight- 
ing for a common goal—rather 
than fighting “about” their unimpor- 

nt differences—the problem would 
be well in hand 

However, it is to be recognized 
that in order to adopt this broad 
view-——in order to instill a spirit of 
nutual respect and teamwork in each 
department——a program of education 
from the top down, is absolutely 
essential 

Close Observation 

This means, of course, that a bak- 
ery’s production manager should al- 
ways be a member of any sales plan- 
ning committee—-and that some sys- 
tem should be worked out which en- 
ables executive production personnel 
to spend a certain amount of time in 
close observation of sales practices 
and vice versa 

For example, I recall reading of a 
case where the production superin- 
tendent of each plant spent two days 
of each week on a baker's tour of 
the stores in which his products were 
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A. K. Fleischmann 
displayed, handled, bought and/or 
rejected 

This gave him an opportunity to 
see his own oven children in actual 
competition to compare them with 
the iternms demanded by the sales 
department and with the competi 
tive items that are always so glow 
naly described by the sales depart 
ment 

According to the write up of this 
ise, the net result of the personal 
wervation tours was a drastic ton 
claims and = counter 
plant 
Hecause the production superintend- 


ing down of 


laims on both sides of the 


ent actually knew what was going 
on in the market place, and the sales 
manager knew that he knew 

In other words, when both sides 
ot the 


picture of the 


plant got an open minded 
other fellow’s prob 
ems, they found there was very lit 

to fight about and that there 
great deal they could fight 


Now if Sherlock Holmes were in 
this audience, he might properly re- 
mind me that the conclusion just 
elemental.” But 
| offer the defense that practically 
ill the answers to human relations 
problems are which is 
probably the reason why they are 


ivrived at is rather 


clemental 


constantly being overlooked 

For example, the best rules I have 
ever heard for profitable teamwork 
between the sales and production 
departments are wonderfully simple 
ind elemental, But like the Golden 
Rule itself, we cannot assume that 
we are working it, just because we 

ve in it. Anyway, here are the 

wo rules | refer to 

Don't sell what the production ce 
partment cant make 

Dont make what the sales depart 
ment cant sell 

I think that if those two rules 
were followed to the letter, your 
sales and production gears would al 
ways mesh smoothly and easily 
Unfortunately 
production, especially in. the 


neither selling nor 
baking 
industry, is an eNact science. It's 
just not possible to foretell, without 
plenty of research and periods of 
and error, the exact products 
can be efficiently made ind 
profitably sold. Thus there must a 
ways be a generous degree of toler 
ance in both departments while ac 
tual practice 
theory 
The big point here is that tolerance 
is not possible without mutual under 
standing; and that the all too familiar 


suund of grinding, clashing gear teet! 


proves or disproves 


THE NORTHWESTERN MILLER 


I 


partments 


if 


re 


ey 


I 


oler 


stimu 
SSary 


should 


refer 


foods 


industry 
profitable 


ood 


dollar 


consume 
capac 
there 


the com 


parat 
para 
her ¢ 


ind sweet 
I mention 
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because too 
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baked products which constantly 


raises the question of whether qual- 
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Quality Necessary 


Now it seems t me that 


inderstanding of 
side competit 
this question alr 

realizatior ft the seriou 
om a hundred and one id and 


new foods. there should 


be complete 


iwwreement between sales and produc 
ion that 


y sacrificed for any reason 


quaLty can never be sale 


Although product quality is the cor 
nerstone of sales, it should also he 
kept in mind that neither the sales 


nor the production department has 


BAKE-SHOP TESTED? 


This ‘‘oven test’’ shows ability of 
to bake uniformly 


Make it better... sell more of it 
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one makes it his business to explain 
the situation. And that is just one 
more reason why most modern busi- 
nesses are taking the time and trou- 
ble to set up planning conferences 
between departments, and to set up 
employee relations programs between 
the workers, the managers and the 
supervisory personnel within those 
departments 

This brings us to the second tech- 
nique I should like to discuss today 

the ways and means to bring about 
4 smoother meshing of gears within 
a department. And here we enter 
a field that has recently been rec- 
ognized as one of the most reward- 
ing subjects for research and action 


in the entire area of industrial pro 
duction. 

Last April, Time magazine print 
ed a special article on this compara- 
tively new field titled “Human Rela- 
tions--A New Art Brings a Revolu 
tion to Industry 


Will to Work 


After giving a number of exam 
ples of amazingly successful em- 
ployee reactions to such simple things 
as making a plant a friendlier place 
in which to work—-Time concluded 
with the statement that “The hu- 
man will to work is the most promis- 
ing single source of productivity.” 

Now I realize that as production 


“What are the BAKING results?" When the tech- 
nicians finish with their test tubes and microscopes 
—we give Fleischmann’s Yeast the convincing 


‘ 


‘oven test” 


so the answer to your question 1s, 


“The finest baked goods, every time!” 


“What are the SALES results ?"" New promotion by 
Fleischmann to boost sales, ties in with Warner 


Bros.” 
Miracles.”’ 


great documentary, “Land of Everyday 
Enriched Bread is featured in this 


Technicolor tribute to baking. Ask for the Plan! 


“Nothing can take its place,” say thousands of 
bakers about Fleischmann’s Yeast. “Its uniform 
flavoring action and leavening power are unique.” 
Put Fleischmann’s more than 80 years of research 
and bakery sales experience to work for you! 


A complete Commercial Bakery Unit is operated at the 


famous Fleischmann Laboratories, 


7 fAST Fermentation is our business 


35 


men you may not consider yourselves 
directly responsible for creating and 
developing the employee relations 
policies for your bakeries. At the 
same time you cannot afford to be 
indifferent to any development which 
is described as America’s “most 
promising single source of produc- 
tivity.” 

As production men you have been 
trained to be on the alert against 
such things as dangerously rising 
temperatures —-the wastefulness of 
any type of unnecessary friction the 
costliness of clashing gears. Should 
you be indifferent when you see or 
hear these same symptoms in the 
men who man your machines? 

By this I do not mean to imply 
that men should be regarded as ma 
chines. That was the fatal mistake 
that was made at the turn of the 
century, after Frederick Taylor had 
developed the famous time and mo 
tion studies which geared human op 
erations to the precision of machines 

Although Taylor’s system was an 
invaluable contribution to the mass 
production system, it failed to ac- 
complish its purpose when based sole- 
ly on the erroneous assumption that 
workers were little more than ma 
chines that had to eat. Later it was 
recognized that workers will not work 
at peak efficiency for food (or wages) 
alone; that they need recognition 
encouragement and understanding if 
they are to hold up their ends in 
the marvelous mass production meth 
ods which this nation has pioneered 

It came as something of a shock 
to some managers to learn that high 
er wages were not the answer to 
all employee relations problems. But 
every type of survey has demon 
strated the fallacy of that long-held 
belief 

According to an analysis by the 
Twentieth Century Fund, “Some of 
the industries most plagued by 
strikes are among those where the 
highest wages are paid.” 

Security 

Another significant report was con 
tributed by Elmo Roper, who after 
10 years of polling workers came up 
with the conclusion that their four 
chief desires were: 

Security—-The right to work con 
tinuously at reasonably good wages 

A chance to advance 

Treatment as human beings 

Dignity. 

A little reflection on those four 
points will convince anyone that ma 
chines and men are quite different 

Not even the brainy mechanical! 
marvels developed by Thomas Wat 
son's International Business Machine 
Co. have the capacity to desire “se 
curity”—or “a chance to advance’ 
or “treatment as human beings” 
or “dignity.” I notice that Watson 
still distributes those famous “think” 
signs to his men not to his machines 

Yes.-from the physical point of 
view a man or woman might ln 
classed as a flesh and blood machine 

but in your business and mine 
people must be considered as human 
beings with minds, ambitions and 
emotions 

Two hundred machines may be 
identical. But not even two human 
beings are exactly the same. That's 
what makes understanding and man 
aging people more complicated than 
managing machines and (like a horse 
race) it's what makes them a great 
deal more interesting 

Now TI realize that in the huge 
mass-production industries the work 
er is more apt to become “a cog in 
the machine” than he is where in- 
dustries are divided into smaller units 
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Boost Your Cake Business with a Ds, ig age yoewell, “seen an Wee ditiees. eute Glen 
Show Case Full of BUSH WEDDING such smalle inits, wher very V visited during the war by 


ombat-scarred B-17 and its crew 


CAKE ORNAMENTS Including the ra aoe Tene eae aad a" Mince aicersieecdiediiiend amuaiaiion 
Revolutionary New Low Cost Cake what he is doing and what he is almost turned down the offer of the 


contrit ng ‘ baked t because he feared it would di 
P t . hot ur 1d her 
Many of America’s smarter bakers today have ; ot vou to thir shout : to 1 reason wt 2 For rows first 
learned that you can increase the number and ? practic rule creating ne ¢ they started making those 
size of wedding cake orders simply by stock t intaining ¢ el . sirplas s the workers saw how 
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clated for their striking beauty and superior 4 ssier to apply related eir monotonous and mear 
construction, they are worthy of a place on f 
YOUR wedding masterpieces! Over 40 dif itt y passit vear 1 baking rer 
ferent styles and sizes in a complete range , istry oming more and more Now let’s grant that the average 
of prices to suit every customer's needs! chanizec mor nd more a mass bakery production worker has a gen- 
Bush's New Wedding Cake Tier Separators production industry ss and less a eral idea of what he is doing and 
made from beautifully white styrene fulfill a handicraft , why. Isn’t there still room fot 
long-felt need for quality separators priced so inde ou } undoubt- yrovement? Wouldn't he take 
low the cost can be included in the price of ol aan nthe 4 ' hy P 
the wedding cake. Order from your Supply poe read-mak cnew even more about the us« 
House today curventiv het tested f his particular job, and its 


the output s 


ess bench tasks to the total war 


1 ‘ r reater interest in his work 


read about itionship to the over-all produ 
P_ S. Have you seen the won is t des i installa tic effort? 

derful Bush Bowl Scrapers on wo , he baking industry great novelist (Fydor Dostoe 
yet? Nothing like them! le step < er to other manu kv) once wrote that, “If it were de 
ct ( nass-production type re o reduce a man to nothing 
‘ : ch n t of ¢ iY ng p t would be necessary only to give 

se by Leon D. Bush loser o he emplo relation work a character of uselessness 
; ‘ } mn according to the Time article 
World's Largest Manufacturer x sabteereresty 4 many yeat mentioned before, such a character 
of Cake Ornaments : a iking ! istry 1 always of uselessness was, in fact, imposed 
heer , bles y the fact on much of the work done in Ameri 
tories and offices prior to our 
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4280 W. Diversey Ave. Chicago 39, 11. é 5 ae = Seah its workers not only knew what — can fa¢ 


but were proud new understanding of the “art of hu 





producing. They man relations 
new at is upplying their fellow- Although workers in the baking 
Miner - Hillard Milling Co. For Quality, Economy and Reliability, Use mer h the b d essential food ndustry were largely spared this 
WILKES-Sanee, PA BROWN’S HUNGARIAN i} so truly le ribed as the macni ave blight, it would be fool 
Manufacturers of America’s Premier Cake Flour ff o f th were performing assume that they are immune 
CORN FLOUR . CORN MEAL BROWN'S HUNGARIAN CORPORATION 
CORN SPECIALTIES 25 Broad Street New York City 











service as any ww that the same methods being 


used in other industries to increase 


have never production through greater job sat- 


"| GUARANTEE THE QUALITY AND 
UNIFORMITY OF EVERY SACK OF 


Quaker Bakers Flour!” 
































The famous Quaker name—and a hard-and-fast 
guarantee—are back of every sack of Quaker Bakers 
Flour you buy. And every sack contains what today’s 
changing baking formulas, and modern high-speed 


operations, demand in a short patent flour. 


Quaker’s uniform quality is the result of strictest 
wheat selection ... modern milling under the 
high standards of The Quaker Oats Company 
and constant laboratory checks for absolute de- 


pendability and trouble-free performance. 


Get the facts today, by calling, writing or wiring... 





Quaker Qals (Ompany 


CHICAGO, U. S. A. 


Mills at: Cedar Rapids, le.; St. Joseph, Mo.; Sherman, Texas; and Los Angeles, Calif. 


wwrtal FLOUR 
INSTITUTE 














Here, in af area of Id 
the Snake River valde grows a purebred variety of soft whist Spring Wheat 
—the kind that produces flour unequaled for whiteness, flavor and tender- 


ness of gluten, and capable of carrying a high ratio of sugar and shortening. 


In the area where this unique variety of wheat is produced, we operate 
more than 50 country stations from which we distribute clean, treated seed 
each spring. Late each summer, we receive the harvested crop. Thus, through 
a controlled program, purebred seed is planted year-after-year, thereby aSsur- 
ing us of a constant and uniform supply of this outstanding wheat which is 


used exclusively for the milling of our famous... 


FLOUR 
COLORADO MILLING & ELEVATOR COMPANY = (General Offices) DENVER, COLORADO 
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A RECOGNIZED MARK OF EXCELLENCE FOR SEVENTY-FIVE YEARS 





FLOUR FOR PERFECT BAKING 


H1ERE must be a reason when a 

milling company can meet the 
test of 75 years of continuous opera- 
tion. This year we are celebrating our 
75th Anniversary. The reason — top 
notch baking quality in every sack of 
Hit! N TER flours for three generations. 


ANOTHER GREAT FLOUR 


THE HUNTER MILLING CO. 


WELLINGTON, KANSAS 
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S missing or wher 

m properly. The re 
vst described by the 
wd Snafu (“situation 

fouled up’) 

in life we all be 

as individuals 

too large in the over 

of things that the 

ise and set and the sea 
arrive at their appointed time 
practically no help on our part 
For most of us, thank God, this is 

it rather welcome realization. We 
stop trying to change the world on 
tur own and accept our proper place 
n it. We start cooperating with oth- 


th 


er people instead of dictating to 
them. And most important of all 
ve start meshing the gears of hu- 
man relations instead of throwing 
sand in them 

That is called the new art of 
human relations” when applied to 
industry 

But don't let the terminology fool 

u. It is neither new nor different 
It is merely a common-sense busi- 
ie application of the old, old prin- 
ples that make up the Art of 


arr ve 


CONTINENTAL BAKING CO. 
OPENS CALIFORNIA PLANT 


LOS ANGELES No human hand 
touches the dough” is the boast of 
the Continental Baking Co Inc 
which has opened a new Hostess Cake 
plant here. All handling of materials 
blending ingredients and baking is 
done with automatic machinery. The 
297 employees are schooled in the 
highest standards of good housekeep- 

and sanitation 

The new plant serves the area from 
the Mexican border to San Luis 
Obispo and Bakersfield on the north 
ind east to include all of Arizona and 
Fl Paso, Texas. Stores within this 
area receive their Hostess baked 

oods from the fleet of 60 trucks 

The plant is fireproof, earthquake- 
proof and is of all steel construction 
The production department is geared 
to the output of five vertical mixers 
The floors are of hard maple and all 
lighting is fluorescent 


OREA S THE STAFF OF LiFe— 


BAKERY SUPPLY FIRM 
FORMED IN CALIFORNIA 
LOS ANGELES. The V. E. Ackles 
Co. has formed as a new bakery sup- 
ply and equipment firm at 2416 So 
San Pedro St. Head of the company 
s Virgil FE. Ackles, who invented and 
manufactured Veaco doughnut equip- 
ment until he sold his business to the 
Doughnut Corporation of America in 
1948 
Mr. Ackles purchased the business 
ind equipment of the Bakers Service 
Co. and the Avalon Manufacturing 
Co. The former firm will continue to 
ervice bakers with supplies while 
the latter will manufacture doughnut 
kettles and other equipment 
New inventions are ready for intro 
duction, Mr. Ackles declared, includ 
ng a doughnut icer and a fryer filter 
The new firm will also offer the Ve- 
Ack-Co steaming cleaning service to 
ikers on either a rental or purchase 
DASIS 
The firm will also act as West 
Coast distributor for Ekco bakery 
uipment 
eres S THE STAFF OF re- 
WAGE INCREASE 
ALTOONA, PA.Employees of the 
X bakery department were 
( 1 general wage increase 
hour, according to an an- 
t by Max F. Gerlach, busi- 
f ocal 413 
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The American Stores 
Company )=: hae renee ae 


proven sedans for sanitation including 





TRANS-FLO ‘cars 
because... 


the vast flow of fine bakery goods from American 
Stores’ ovens calls for a constant supply of flour to 
be transported from the mill, safely, quickly and with 
utmost sanitation. To do this job best, American 
Stores selected TRANS-FLO cars, because — 


A TRANS-FLO car and only a TRANS-FLO car... 
@ can carry 115,000 lb. of milled flour from mill- 
stream to bakery in one load... 
® can be unloaded in 4-man-hours or less. 


®@ saves time, lowers costs, speeds production, 
while preventing contamination and minimizing 
_See. 








If your “‘on-line’’ bakery uses 5,000,000 Ib. 


<ets or more flour annually, then TRANS-FLO cars 
\WXe can make and save money for you. 
We will be glad to make detailed, comparative analysis 
for your operation between your present methods 
and TRANS-FLO. 


GENERAL AMERICAN Cc0.:: 
TRANSPORTATION CORPORATION |i) 


135 South La Salle Street, Chicago 90, Illinois ly 
Offices in all principal cities 

















W. can tell you again and again 


that RODNEY flours are the “tops” in 
good baking . . . but until you bake 
them you cannot fully appreciate their 
superior qualities. We know that if 
you try RODNEY flours in your bak- 
ery you will never be satisfied with 
less than the outstanding results these 


flours produce. We are willing to let 





those results speak for themselves. 
Give RODNEY flours a trial. You will 


be convinced. 
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Ml al 5 City, / A L ru and ‘Paul Pasi a 


RODNEY MILLING COMPANY 
KANSAS CITY, U.S.A. 


22.000 CWTS. DAILY CAPACITY + 5,750,000 BUSHELS STORAGE 
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Y ™ e = a es ee They will follow instructions faster 
Is 4 our Com ani ee x a it A . and more effectively if they know the 
why" and if the “why” makes sense 
to them 
9» Employee appetite for economic in 
to Our ae fa) @eess formation is demonstrated by the 
questions they ask when something 
happens in the plant. They gripe and 


























st of us can remember when few cuss them intelligently, without know- would today. The general level of ask “how come?” when things aren't 
ers sincerely wanted their en ing the ABC's of business economics —— has risen considerably, not running smoothly. If a schedule is 
ees t become Ir » sted n eco only because WSs » aya- 
‘ ecome intere i Employees Want Economic vecause of newspapers, maga changed, and short runs interrupt 
cs, because then workers would . zines, radio and television, but also 
Information : production, they want to know why 
ask questions that wer none of ; because youngsters stay in school I ' : ‘ 
business.” I remembe , n The president whose board of dire« longer than they used to. Naturally f the maintenance program is cu 
anv president who said t ne, one tors pulled down the shades to keep the more people read and think and in slack times, they grouse about it 
lav w } en we were discussi! t ul the figures secret was dealing with a learn, the less content they are to and wonder why things that should 
rep. When our directors got different type of employee than he just take en order and carry it out have been done are left until busi 
he the old days, t ok at 
financial statements, we actually 


sed to pull down the shades, fea 
at someone in the yard 1 


figures! 


Now the emphasis is quite the other ) a % é 
va Lite ly hundreds of leading 

porat ns are teaching the work AT A: 
ers econo! s and sittin ip nights 

annir ways to get emp ees tk J [ 
sk questions. Those who |} done G 


eee fudge cake 


to be the « 
a 









es seen 


mncentrated from the ver 










examples akKen trom the 
wn histor development 
nee. On the other hand 


inagement insisted or 





obal economic trends and thet 








r what the management believed 




































va ood for employees to know 

yuund the programs too eneral 

and too dull) to hold the workers 
aiiadial 

Leadi ; 
Programs Are Changing ed ing ba er racks up 

Company programs of econom«k 
education for employees are shifting 
more and more from attempts pri 
marily t sell” the private enterprise ae 

stem t yne of helping workers un 
derstand the economic facts I life 
about the company and why the man- + 
agement pursues the course it does 9 
n conducting operations. A study of 
successful programs proves that em e e . 
ployees crave this second type of in ws J 
ere ess with powerful j helps like this! 
them in a form they car isp is 

he surest means of increasir thei 

onon inderstanding 

lhe reason why so many companies Illustrated above is just one 

vant their people to know more about of the constant stream of point 
econon facts ‘ rin eS t i 

hottie ol =“ ST de a ae of sale advertising materials that 
management makes are based on eco pour out of Chapman & Smith to thou- 
nomic considerations. Employees, con sands of progressive bakers all over the country! 
ec di Preece cone mal sat For over 75 years, we have pioneered in sales 

cts and policies and the licts promotion materials to help increase your 

ire apt to be unfavorable if they ar sales and profits! 

ised partial informatior rn 


eadir rapevine” reports. But ex *name on request 
verience shows that if wor r i 

lerstand what makes the compan . 

cecal pain ty FREE selling helps for you! 
isua see things in a different light g p y ” 
Actually, no one can grasp the gnif 


te of manneseial dorleins salle Eye-catching, hard-selling counter cards, 


window streamers, back counter displays, 
lapel buttons, window display materials and 






other sales promotion helps are yours for the 






asking! Let us send you a recent assortment of these materials 





that have been ringing the cash registers for bakers 
all over the U. S. 


CHAPMAN & SMITH COMPANY 


Rolling Pin Square + Melrose Park, Illinois 


Employees are always passing judg- Serving the Baking Industry Exclusively Since 1878 


ment on management's acts and 
policies. 





—__ 


Pili g 


The best place to start is the em 
ployee’s own experience, which he 
May not reeognize as being “eco 
nomics.” 


nes picks up and the plant is toc 
bru Cir the “unK Why cant we 
put all of our productior workers on 
in incentive plan’ Why do we have 
o many forms to fill in? Why dont 
we ret more help in our depart 
ment 

Hence economic education for em 
ployees really rings the bell when 
it is designed and conducted to give 
the rank-and-file the basic informa 


on they require and which = the 





BIG NAME 
IN FLOURS 
FOR 
OVER 
90 YEARS 


Famous for Flours 
Milled from Michigan 
Soft White Wheat 


Fe 
F.W. STOCK & SONS, INC. | 


Established 1862 Le, 
ba ath 
HMILLSDALE, MICHIGAN 
NEW YORK e BOSTON 


NORTHWESTERN MILLER November 4, 1952 


* positior e Chamber of Commerce of the 
cts and policies 
do the iud With i fair amount of digging 


h f , 


i acts can usually be found to 


ide all the text a successful 

ompany onomic education roject requires 
j I } 

pre ary specially when the latter is livened 


i ects under ¢ 


ae , , ip with current news which has 
/ Start with Employees’ Own Problems f t } ' a: ' bie r 
4 -_ eve n the ¢ pany-oriented pro ste e these open Up areas deration mind that 1t 


effective programs are tho + 
he . ‘ : naan 1 tell employees what they want 

hear--facts which have a bearin 
n their job security, their opportuni 


ties for advancement, improvements 
their social status and the like 


Organizing Company Information 


stTerce 


Company information falls logical 
conducted t nt 


o a certain pattern, which in 
t how how tur outlines the curriculum for the 
extends his , . ets and i ‘ course Here are ome of the areas 
his thought “a mate .o ) ve vhich unfold as the information is 


thered 


1. How the company got started. 


) ¥ ound dat an by 
, pvvaciing hak In almost every case, investigation 


tained from organizations like tne proves that three basic elements were 
National Industrial Conference Board present when a company began: (1 ) 
American Management Assn., Foun in idea, (2) courage and (3) capital 
dation for Economic Education, Na wriginal idea was motivated by 
‘ urge to make money, and the 
unders probably understood the risk 


ona Associatic f Manufacturers 





r since three out of five ven- 
Hence the premium on 
vhich remains a needed in- 
matter how large the 
has grown 

was neeced not only to 
business, but aleo to keep 

r to replat + rn out equip 
1 finance ext iwion. thereby 


more jot 


ss for more peopl 





population grows, some $5.5 
ear in new capital is re 

just to provide work and 

equipment for the normal 

to our labor fore Points 

s have trervendou impact 

ctual figures about the com 
introduced avd emphasized 

Where does the mo cey come from 

on which the company operates? This 
n opens the door for explain 





Global economic trends and theories 
are less interesting to workers than 
the company’s own history and ex- 
perience 





“THERE IS NO 
SUBSTITUTE 
FOR QUALITY” 


Cfor More Than 50 Years 
These Flours Have Been 
Sold on QUALITY... Not Price 
“WWINGOLD” “WINONA” “STRONGFELLOW” 
“BOXER” “WiINcoLpD” Whole Wheat 
“WINGOLD” Wheat Graham 
“WincoLbD” Rye Flours—White, Medium, Dark 
Bay STATE MILLING Co. 
HARD arnsee ‘wines & awe FLOURS 
WINONA, MINNESOTA 
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from golden waves of grain 


Only the finest high protein, hard spring wheats are 
used in the milling of King Midas Flour. And at every 


step in the milling process, emphasis is on quality. 


That's why King Midas helps bakers to consistently 
produce higher quality products. 


KING MIDAS FLOUR 


A PRODUCT OF KING MIDAS FLOUR MILLS <> MINNEAPOLIS, MINNESOTA 
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Me “A POWERFUL 


=n MINUTE 


ey COMMERCIAL 


STARRING CHRISTOPHER LUDWICK 
Pe) 
idier 
“This is a story not about a so ¢" 
’ “a i OR 


BREAD” 











xe 
~Y 
. * ee 
< ov 
‘ oe ow 
ca “ \S 
..¥ st* o® Q 
x « <“S o' 
er om. Ps 0 
s : -+. the Strength of a Nation 
is in the bread her People 
eat. So, the better our bread, 


the Stronger our nation 


er Spirit of progress 
was there when the bakers 
added milk to bread to give 
higher Nutrition and finer 
flavor Today the baking 
industry uses huge quant bia fie March hee 
Hes of non-fat dried milk white ve a of 194) 
solid from millions of gal riched ae —— 
lons of Pure wholesome tial he alth ~ en 
milk one More impor thiamin, eis ~amins 
'aNt reason why American flavin ar r "1M. fibo. 
bread is the best in the you Shier, Today 
world.” CAN see evidence of 
it Yourself the word 
enric hed is Printed 
king right — “rapper 
cof Chris 5 heel Ons, OF the loaf Of bread” 


rovernent ysts 


and 





en 





scrent 


my 


urs 
the sp 

© today 

even 

and 


the Wheat 


» with tm 
1 tie I 
vere millers, tar if wheat fe 
< 


hakers ew stt 
ro develop © 
‘ 


better ane 


jrural 
agric * ter flout 
pette 


ans 





j better bread 
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/ / WINNER OF “OSCAR” FOR 
BEST PUBLIC RELATIONS FILM 
OF THE YEAR .. . Cleveland 
Film Festival, June 12, 1952. 
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BAKERY SALES MANAGERS: 16 mm. Technicolor prints of 
“The Mark of C” available to you for showings to women’s clubs, 
schools, civic and fraternal organizations, etc. Offers great sales 


and promotional opportunities. See your Anheuser-Busch Yeast 
Man for complete information. 


BAKERY PRODUCTS DEPARTMENT 


ANHEUSER-BUSCH, INC. 


ae 
ST.LOUIS ..-4e\:, MISSOURI 
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FLOUR 
| IS KING 


Now as always, POLAR BEAR ranks at the top 
among fine bakery flours. POLAR BEAR will 


continue to justify the confidence of the many 





bakers who have used it steadily for so many years. 


When you buy POLAR BEAR you buy 
“good baking.” 


Ra —_ c. Seee 




















The NEW ERA MILLING COM PANY 


——-- ARKANSAS CITY, KANSAS === 
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“Exhibit A” 











gy ti irious types of investment 
vi ht ide the firm with working 
ipita common and preferred 
tocks ywonds, debentures and so 
th. Also under the same heading 
‘ he four possible sources of 
quit apital in the future (1) re- 
‘ r f earnings, (2) increasing 
entive for present investors, 
3) allowing life insurance com- 
anies and other financial institu- 
ons t subscribe equity capital and 
4) ernment investment. The lat- 
eF afl is temporary relief in emer- 
encies ften followed b unfavor- 
able equences, suct as govern- 
npetition, possible corruption, 
educt n of incentives which encour- 

mic growth, et« 
Our competitive economy. A\l- 
ost every American company at 
ome time in its history has had to 
nak me radical change in its 
i ts production methods or 
ts es approach in order to meet 
mpetition and survive. Spelling out 
ne hurdles makes an excitir story 
ts employees to read. The im- 
~ f mass pl duction, of chang- 
levels and shifts in buyer 
jemand, are dramatic proof of in- 
spired idership. So is the firm's 
progran f research and = «de velop- 
eading to new products and 

ew applications 

1. How prices are set. Here we en- 
er the realm of supply and demand, 
f pu asing power and real 
A es i of government regula- 
iding wage and price con- 
Here s the peg on which to 
il u mpany s own price history 
ind the need for cost reduction and 


The function of profits. Dividends 


attract and hold investment are 
part of this story, spelled out 
n terms of the companys past ex- 
perience and future needs. Equally 
relevant is the need for accumulat- 
' eserves for replacement and for 
he possible “rainy days" that troubles 
nanagement as well as employees in 
their apacities as individua spend- 
r and ers 
I S s gives management a 
tell, without “preaching 
" the company makes a profit and 
A r ‘ oney goes is well as to 
Answe such questions as: How do 


ir I ympare witt tota sales”? 


How much was earned per share of 


stock? Was this a fair re 








irt I e stockholders’ investment? 
Five ompany has a document 
A I in play a Stellar role n the 
education progran its bal- 
ance heet and incom tatement 
Eve ear more companies make 
sucl nformation available to their 
mployee often in the form of spe- 
rts which dramatize the 
tents ind make them easier to 

ast 
Instruction in how to read the an- 
lal re t leads employees safely 
gh tne reported facts explain- 
} rminology and creating con- 
fide t the all-over financial man- 
igement f the firm. Further, even 
he employees don't fully un 
lerst e report, the ery tact 
: ement is w ng to make 
r gures available, in and of itself. 
| oyee ct and mo- 

ale 
A . h steps, includir the im- 
act of taxation on the company and 
t estors, as well as on the in- 
lust nd on the national economy 
nevital add up to define top man- 
T t's ) including the coordi- 


Emma, won’t you please make up your mind! 


Even the rankest tyro juic kly discovers that all bowling balls 


alike 


aren't exactly 
The serious bowler 


His ball 


fit, balance, trueness 


twins, but chances are he can tell them apart blindfolded 


So it often is with Multiwall bags. Large users don't play 


the field. Brand pre ferences are definite and for g x] reason 


An increasing numbe 


specifying Union as the 


Sturdy Union kraft is 


pulp from Union's own forests. Union's engineered manu 


UNION BAG & PAPER CORPORATION + NEW YORK: WOOLWORTH BUILDING 


ften buys his own. He 


and another might look like 


of consistent quality 


} 


facturing methods mn the “ wid's large st integrated pul 


container mill, guarantee uniformly high standards and 


cision 
chooses it for 


strength 


in use 


f major buyers of Multiwalls are 


Mor 


vest all-around value 


made from 


construction 


may have for you. You'll be in good 


so every day 


IT’S UNION FOR MULTIWALLS 


And Union Multiwalls have 


verihed by their outstanding performance 


company 





nation of men, money, materials and 
machinery and the use of controls 
to keep their respective contributions 


in balance. The need for decision 


making and the management know- 
how and the specialization which 
makes sound decisions possible can 


be spelled out in this section 
Through the judicious use of com- 
pany material it is possible to illus- 
trate and explain a wide range of eco- 
nomic principles which otherwise 
might be difficult for some employ c« 
to grasp. For example, the concept 
of overhead can be expressed in terms 
of various departments, including 
their titles, locations and functions 
Specialization as a principle becomes 








clearer when management structure 
and purpose are used as examples 
Profits are often viewed in a differ- 
ent licht when related to job security 
expansion, improved working condi 
tions and pensions. The same is true 
of financial soundness. The money- 
credit-investment story can be pegged 
to company financial reports, the ac 
counting organization, the ratios of 
payroll and employee benefits to 
other major expenditures, and the 
improvements in plant 
equipment and working conditions 
Content, of course, is only one part 


cust ol 


of the economic education program 
There are other important facets 
including such vital factors as ad- 


vance preparation and communica 
tion. Each is a story in itself. Prep 
aration is a critical phase because the 
record shows that companies which 
go about the job in hit-or-miss tash 
ion seldom get very far. The firms 
which obtain the best results are 


those which organize the people and 
the tools for such a project and 
which proceed only after careful 
study of their personnel 

Our experience proves 
should he 


that 
prefaced by re 
determine the employees 
readiness and ability to absorb eco 


every 
program 
search to 


nomic information. The management 
should know about their attitudes 
their background as members of a 


mani 


re 
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m 
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When you place your next Multiwall order, see what Union 





* CHICAGO: DAILY NEWS BUILDING 
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La Grange Flours, whether plain or en- 
riched, remain the same high standard, de- 
pendable flours that have characterized the 
products of La Grange Mills over the three 
quarters of a century and more of their 
operation. 

This quality pattern is not an accident 
but the result of painstaking care in wheat 
selection and careful milling. 


~ ff 
You can depend on | 
LA GRANGE FLOURS | 


= LA GRANGE MILLS = 


Red Wing, Minnesota 











THE largest and most modern flour mill 
and elevators on the Pacific Coast with 
storage capacity at our mills of 2,500,000 bush 

els, together with more than one hundred elevators 

and warehouses in the choicest milling wheat sections of Montana 
Idaho and Washington, insure the uniformity of al) Fisher's Flours 


FISHER FLOURING MILLS CO., SEATTLE, U.S.A 


Domestic and Export Millers 
OLIFF H MORKIS& CO Eastean Karnesen tative, 25 Beaver Street, New York Crry 


iim 


Rene. i> 


7 wig 





“ROCK KIVER” RYE OLD TIMES 


“BLODGETT’S” 
RYE 


All Grades From Darkest Dark to the Whitest White 
Specially Milled by the Blodgett Family—Since 1848 


FRANK H. BLODGETT, Inc., Janesville, Wisconsin 


BUCKWHEAT 


About the Author 
Fred Rudge is a partner in the firm 
f Fisher 


agement 


Rudge & Neblett, a man- 
consultir service to 


field of 
labor and community 


over 
70 corporations im the indus- 
trial relations 
He is the Economic In 
published 


National Foremen’s In- 


author of 
formation for Employees 
this year by 
New 


wrote the 


stitute London, Conn. He also 


section on Plant Commu- 
Funk & Wagnalls 


Tech 


nity Relations in 


“Reading Course in Executive 
niques 

Mr. Rudge 
ford 
ity, wes founder and president 
1932 to 1945, of William E 
+ printing house 


who went to 


Haver- 
College and Columbia Univer 
from 
Rudye's 
specializing in 
and 
relations brochures. He is a 
and secretary of the Na 
tional Management Council, of the 
New York Association for the Blind 
and of the Dalzell Towing Co. of New 


York 


Sons 


co: porate annual reports other 
public 


director 


their economic behavior 
the language they speak 
interest and the level 
knowledge. Knowing why 
and employees hold the 
opinions they do is the beginning of 
eloping a practical pro- 


social group 
and habits 

their 
of thet 
foremen 


areas of 


wisdom in dey 
vram 

So far as communication is con- 
all channels possible should 

Word-of-mouth is what 
counts most, and the foreman is the 
logical incumbent tor the “economics 
teacher role This means that su- 
pervisor riven the right 
information shown how to use 
it effectively 


cerned 
be used 


must the 
and 
which is half the bat- 
types of printed and 
material should also be em- 
from the 
publications, em 
bulletin boards 
advertising. All 
supplement, rather 
word-of-mouth. At all 
should be two 
stimulating en 
and initiate 
dissemination 


Various 
graph 
ployed 
president 


such as.—sddetters 
house 
ployee annual reports 
and local 
should be 


than 


newspaper 
used to 
replace 
times, the objective 
way communication 
p'ovees to ask questions 
discussior << we as 
f information from the top 


Hard work sure, but wort! 





MULTEWALL PAPER BAGS 
BURLAP AND COTTON BAGS 














Exceptional Bakery Flours 
TWELVE-40 NO-RISK PLA-SAFE 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


Capacity 3,000 Owrts. Daily Grain Storage 1,800,000 Bus. 





HIGH GLUTEN FLOURS 
For Bakers 


The Morrison Milling Co. 


Denton, Texas 
Emphatically Independent 











Ds 
BLAIR MILLING CO., Atchison, Kans. 


dent and director of advertising 
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Fred Rudge 


it! As Harold 
the University of Pennsylvania 
remarked, “The most 
gle informational job 


be done in 
} 


Stassen, president of 
once 
important sin- 
that needs to 
America is to develop a 
understanding by the Ame 
can workman of the modern capital 
stic system of which they are a part 
If they get to understand it thorouch- 
ly, they will never change it 


etter 


BREA s THe arr oF re 


Merchandising Parley 
for Wholesale Bakers 
Planned for Dec. 1-3 


The annual W. E. Long Co. adver 
tising and merchandising conference 
will be Dec. 1-3 at the Drake Hotel 
in Chicago 

Devoted 
problems of 
sale baker, these yearly 
attended by bakery owners, 
and key supervisory 


exclusively to the 
the independent 


sales 
whole- 
events are 
sales 
managers 
sonnel 

William L 


per- 
Goodman, vice presi- 
and 
president and direc- 
Long Co., will pre- 
side at the three days’ sessions 

According to FE I Hanson 
dent of the Long Co., the program 
will offer 
dealing 


J. A. Smith, vice 


tor of sales at the 


presi- 


discussions on methods of 
with the critical problems of 
sales organization and man- 
There will also be presen 
tations of new sales and merchandis- 
techniques and practical analyses 
marketing problems 
The aim of the meeting, Mr 
son said, is to provide sound, up-to- 
the-minute information which will 
help bakery sales managers get peak 
efficiency from their organizations 
and build sales volume to perma- 
nently high levels. This is one of four 
planned 


anery 


iwement 


Han- 


specialized meetings 





Whitewater Flour 
Ground Where the 
teat Wheat Is Grown 
WHITEWATER FLOUR MILLS CO 
Ww tewunte Kansas 











Fort Morgan Mills 


Family and Bakery Flour 
Milled only from the very choicest 
Colorado highland wheats 
FORT MORGAN COLORADO 
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No. 3307—Sealer 


Mercury Heat Sealing 
Co. has published new 
its Mercury Vacumatic 
sealing machine with 
vacuum label feed The units are de 
signed for manufacturers that 
market a product in a with a 
(saddle) label 
top. The Mercury-manual 
MPE 8 is 
polyethylene ort 


Equipment 
literature on 
bag and label 
controlled 


those 
bag 
sealed over the bag 
operated 
designed specifically 
phofilm 
accomplished by the ma 
pressure Ihe Mercury 


machine 


tor sealing 
Sealing is 
chines own 
bay label sealing 
label 


seals the 


Vacumatic 
folds the places it on the bag 
and and label in 
operation, Literature is available by 
checking No. 3307 and mailing the 
coupon 


No. 3305—pli Meter 


Photovolt has 
portable pH meter 
which uses three ordinary 


bag om 


Corp introduced a 
Model 125 


radio bat 


new 


A seeder service feature announcing the development of new end improved produets, 
new services and new literature offered by menulecturers end supplier. Cleims made 
r ere those of the firm concerned. Further information on any of the 


The 


118 So. 6th St. 


Miller 





Minneapolis, Minn. 


teries. While it is 
for battery 


intended 
stabilized 
furnished 
ument from an AC 
Compar 


primarily 
operatior 4 
powe I 


suppiy unit can be 


to operate the instr 
said 
will 
Addition 
secured by 
the 


power line officials 


that the three radio batteries 

ve 2.000 hours of service 
il information may ‘ 
checking No. 330 


ind = miailing 


coupon 


No. 3300—Manage- 
ment Book 


Chapman & 


leased its 


Grime In has re 

Financial Manage 
Small Businessman 
While work 
textbook, it is 
principles, sim- 
out the prac- 
management 


book 
ment for the 


by I A 


is not an act 


rungate this 
ounting 
based on accounting 
to bring 


ts of financia 


ply explained 
tical aspec 
states the are de 
inven 
itements, ra 
Tungate has 


iuthor. Chapters 


voted to budgets, cost control 
tory control, financ 


ind turnovers. Mr 


lai st 


tios 


BOOS SF SSMS eee aeeenaanaaaniy 


t Send me information on the items marked: 


C) No. 3303.--Hot-Coid Cabinet 

\) No. 3304 Melted Shortening Unit 
C) No, 3305-—pH Meter 

( No, 3307-—Sealer 

() No, 3300— Management Book 


mn CLIP OUT — FOLO OVER OW THIS LINE — FASTEN STAPLE, TAPE, GLUE) — Man 
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PERMIT No. 2 


(Bee, 34.9, 
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MINNEAPOLIS, 
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more than 30 years of accounting 
experience, both professional and in- 
dustrial, and is presently manager of 
the Foreign Accounting division of 
Libby, McNeill & Libby, food pack 
ers. List price of the book is $3. Check 


No. 3309 and mail the 


No. 3303—Hot-Cold 
Cabinet 


A new 
developed 


coupon 


line of cold cabinets has 
Metal 
heating system of 
bank of 
electric 


been Crescent 
Products, Inc. The 
cabinets cor 


these sists of a 


thermostatically ontrolied 


and a forced air 
is up to 150°, For 
dry ice compart- 
the air that is 
the forced air fan. The 
a number of sizes 
available by check- 
3303 and mailing the coupon 


No. 3301—Melted 
Shortening Unit 


The Ferry Steel Products & Equip- 
ment Co. is now distributing a new 
unit, the F. S. P. Shortening-Flo, 
which the firm says will speed up and 
mixes by melting 
The unit melts 
and flows shortening to mixers, dou- 
ble screens it and measures it through 
meters. It approximately 
5 by 7 ft high. Company 
is designed to 
contamination 
confining it. More 
by checking No 
coupon 


heating elements 
fan. Heating range 
cold operation, a 
ment is 
circulated by 
units are built in 
More details are 
ing No 


used to cool 


improve handling of 
the lard or shortening 


measures 
and is 6 ft 
say the 


officials unit 


prevent any possible 
of shortening by 
data is availabl 


3304 and mail 


Also Available 
The 


services 


ing the 


following new products and 
described in de- 
this journal 
them still may 
ippropriate num- 
the accompanying 
coupon and drop it in the mail 

No. 3277—Folde1 on “Scotch 
brand pressure sensitive tapes, Min- 
Mining & Mfg. Co 

No. 3278—Changeable copy, store- 
hours display Shaw & Slavsky 
Ine 

No. 3279—Plastic 
Dasco Chemical Co 
No, 3280—Rubber mats for perma- 
nent displays at point of purchase 
Pawling Rubber Corp., distributor 
No. 3281—Summary of federal 
bread standards and bakery speci- 
fications, Minerva Wax Paper Co 
No, 3282 — Automatic 


have been 


tail in recent issues of 
Information 


be obtained 


about 
Jot the 


ber or numbers on 


nesota 
sign 


floor resurfacer 


dispensing 
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unit, American 
Co 

No. 3283—Roofing 
Dasco Co 

No. 3234—"Zip Tape 
Dobeckmun Co 
3285—New Line of pumps for 
baking industry, Alemite Ver- 
Equipment division of Stew- 
art-Warner Corp 

No. 3286—Plastic tote box, Tewes- 
Roedel Plastics Corp 

No, 3287—Pan 
Too! Co 

No. 3288—Standby electrical plant 
D. W. Onan & Sons, Inc 

No. 3289—Cake circle, 
Paper Product Co 

No. 3290—Packaging advisory serv- 
ice, Sylvania division, American Vis- 
cose Corp 

No, 3291—Mallard design contain- 

I. D. Co 

No. 3292—Reach-in 
Williams Co 

No. 3294—Proof 
le.al Products, In« 

No. 3295—Booklets on baking, Bor 
den Food Products Co 

No. 3298—Coconut ingredient 
ee Famous Foods Division, the 

n Co 

No. 


Machine & Foundry 
compound, the 


cellophans 
hag 
No. 
the 
satal 


washer, Republic 


Chippewa 


freezer, Elliot 


cabinet, Crescent 


Dur 
Glid 


8299—Delivery cart, Coleman 


Mennel 





Quality, Uniformity, 
Laboratory Control 


HOSTESS 
SUPERCAKE 


Special 
Cake Flours 


The 
Mennel Milling Co. 


TOLEDO, OHIO - U.S.A. 











Mennel 





CODING AND MARKING 
‘Code dating and marking machines for the flow 
milling end baking industries. Coding breed wrap- 
pers, cellophane and packeges, etc., our speciality 
Write fer imtermation on 2 specific problem 
KIWI CODERS CORPORATION 


moh SN. Clark st Chicago 13, Hlinois« 








Wisconsin Rye Flour 


We Specialize in Dark Varieties 


Frank Jarcer Minune Co. 


DANVILLE WISCONSIN 











Konsos City, Kan 
Atianto - Los Angeles 
St. Lovis 
New York 
Dallas 
Minneapolis 
New Orleans 











Jonathan Hale & Sons, Inc. 


MANUFACTURERS OF FINEST 
MICHIGAN SOFT WHEAT FLOURS 
1ONIA, MICH. PHONE 65 


Since 1856 
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Products Co 


equipment 


Fanner Meta 
3300 — Panning 
Machinery Co 
3301—Folder or lex 
Products 
3302—F loor ma 

Machine 
3296—C ake er ul 


sn 


NVISIOF 


No 
orations 
circular, 


ators, 


Frozen Baked 
Products Gain 


Fast Acceptance 
By Herman Dressel 


Dressel’s Bakeries 
Chicago, Iinois 


ANY of the statements I make 
have been Known by some of 
The refrigeration com- 


you 
sought the 
application 


panic 


and the press have 
acts of low temperature 
bakers 


information on 


few of us and have 


this 


from a 
already 


’ 


passed 
o you 
are iow tem 


Bak- 


are 


To date eight 
perature the Dr 
eries and cake outlets 
the for 
we had 50 stores we 
that many freezers 


there 
boxes in ssel 
and we 
more. Ii 
have at 


market one or two 
would 
least 
make 


may 


I consider any statements I 
Many of bakers 
with me but that does 
statement. All experi- 
ments were made between me and 
the customers Today the 
are buying more of our products than 
before. I am convinced that my 
theory on freezing bakery goods is 
sound and it is more economical than 
any that have been presented to me 
by refrigerating companies or by any 
other baker or chemist. We are 
day, because of the freezer, produc- 
ing more products, in a more orderly) 
manner, resulting in greater uniform- 
ity of appearance and quality 


as facts you 


not agree not 
alter this my 
Dressel 


ever 


to- 


The freezing of foods, to retain 
is nothing new. Before 
refrigeration was 
the cold winter tempera- 
do this job for him. The 
merchandising of packaged, baked 
and unbaked, bakery goods has becn 
tried with moderate This is 
2 venture in itself. I wouldn't, and 
would not advocate that you 
to sell frozen bakery 
Outside of a farm 
community where the 
there is 
little freezer space available 

ery items 

My discussion pertains on 
the application of low temperatures 
to solve the baker’s problems on pro- 
duction 


en 


its 
me- 
available, 


freshness 
chanical 
man used 


tures to 


success 


I surely 
put in a freeze1 
goods area or a 
have 
very 


bak- 


people 


homes, none or 


large 


for 


solely 


stales, shortages varieties 


Let me my story 
derly manner 


1. What 


present an or 
type of equipment do I 
advocate? My unpackaged bakery 
products, baked and unbaked 
stored in a temperature ranging from 
10° to 15° above zero. Do try 
and take a retarder and run it down 
to this temperature. It built for 
it. A low temperature box should 

e at 5 in. cork insulation on 
should be engineered to 
hold at zero tem 
This will assure good per- 
for the higher 
worst 


are 
not 
isn t 


least 
ll sides. It 
attain and least a 
perature 
formance 
inder the 
2. What will this equipment cost 
and can I afford it? For a shop doing 
a weekly business of $800 to $2,000 


temperatures 
summer conditions 
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the cost would range from $2,000 to 
$3,000. I have always said and still 
say “You can't afford to be without 
it.” It pays for itself in less than a 
year. The following figures prove this 
Applying a $2,500 freezer to a $1,000 
1 week business results in the follow- 
ing figures 

Savings 
Cutting stales from 5° to 1% 
Shortages about 
Extra variety, about 
Production savings, about 


Total 


ob’. interest 


> 


Depreciation ‘ 
Maintenance .. 10 


Total $18 

These conservative figures result in 
a saving of $57 a week. This more 
than pays for the equipment in one 
year 

3. What will a freezer do for me? 

a. This equipment practically elim- 
inates stales. By storing part of your 
contemplated sales, you are certain 
not to have any merchandise left. 
Many times unpredicted bed weather 
comes along after your production 
has been completed Immediately, 
some of your products are placed in 
the freezer 

b. Shortages are eliminated. You 
always bake the top amount that you 
might sell. You are always making 
merchandise ahead. These products 
can always be drawn upon if needed 

c. It allows a full variety of prod- 
ucts every day, With the of a 
freezer you are not making small 
co.tly batches. You can make enough 
for a week and you can draw on this 
supply daily 

d. It takes away the week-end slav- 
ery and many times allows the elim- 
ination of the extra man. Full pro- 
duction every day makes it possible 
for you to bake early in the week for 
the week-end. 

e. It cuts down night work. This 
is accomplished in various ways. Un- 
baked yeast goods can be made in 
advance or a small amount of baked 
yeast goods can be made a day ahead 
and earmarked for the early trade. 
This will allow you to bake later 
The added advantage is that your 
freshly baked products will come out 
later and closer to the time of sales 

In the Dressel Bakeries the 12-hour 
day is gone and every employee is 
happy. Their enthusiasm for freezer 
operation is as great as ours 

I will now discuss low temperature 
application to various bakery items 

1. Cakes. Use the freezer solely for 
cakes already baked; they improve 
in texture and retain all the good- 
that you have put in. Cakes 
iced with a butter cream type of icing 
can be placed in freezer immediate- 
ly. More care has to used when 
using a fondant type of frosting. I 
do not recommend icing a cake ahead 
with this type of frosting during the 
hot humid weather. Freeze the cake 
and frost it after thawing. This icing 
loses some of its gloss and it 
very slowly after removing 
freezer. I do recommend use on 
cakes once the weather turns cold 
and the shop humidity is lowered 
Every freezer is somewhat different 
in regard to humidity so every baker 
can solve this problem himself 
Whipped cream filled layer cakes 
keep perfectly. 

2. Sweet Yeast Goods. 
products we use freezer operation 
90% for the unbaked. The formula 
is not changed. Danish doughs are 
handled in the ordinary manner. The 
products are filled, shaped as usual 


use 


ness 


be 


dries 
from 
its 


On these 


These can be put into molds or on 
pans and placed into freezer in this 
stage. On straight doughs the pro 
cedure is somewhat different. Unless 
this dough is extremely rich, place 
the made up products on top of pans 
that have a flour bag spread over it 
Do not put these directly in molds 
or on pans. Do not wash these be- 
fore freezing. Do this after taking 
them out of freezer to proof. Use a 
very lean egg wash on all frozen 
yeast goods as they color more than 
the unfrozen. Go easy on the proof- 
ing, especially on the straight dough 
items, as they have much more sprinz 
in the oven 
In regard to baked yeast goods 

these can be frozen satisfactorily. If 
frosted, they lose a very slight 
amount of the desired fresh appear- 
ance. Allow the uniced baked frozen 
coffee cakes to reach room tempera- 


$1 


ture before frosting them. Baked 
yeast goods, iced or uniced, can be 
defrosted quickly by placing these 
items into the oven for a short pe- 
riod. Only defrost the coffee cake, do 
not overheat it as this will dry it 

3. Plain rolls and bread. Bread 
dough can be molded and frozen 
Shape after defrosting. Plain rolls 
and bread can be frozen after bak- 
ing 

4. Double Crust Pies. Unbaked pies 
freeze perfectly. These can be baked 
in the frozen state. Move these once 
during the baking. Baked and un- 
baked pumpkin pies can be frozen 

5. Baked unfilled puff paste, such 
as patty shells, cream horns, cream 
slices, etc., freeze very satisfactorily, 
retaining flakiness. 

Practically everything in the bak- 
ery can be frozen. 
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Thox 1008 
Savannah 


Sales Offices or Representatives in 


DAINTY PRINTS 


Smart Millers like them because they make 
sturdy, attractive flour bags that please custom- 
ers, guarantee satisfaction and build repeat sales. 


Smart Women like them because they are chic 
and well-styled, and come in delightful color 
combinations and a wide assortment of patterns. 


Cotton bags are easy and quick to handle 
and stack — no skidding. Durable and 
safe — no breakage. Flexible, easy on the 
hands, can be stored in any temperature. 


Write, wire or phone our nearest office for quotations 


MENTE & CO., INC. 


hex 600 
New Orleans 


New York 
Cincinnati and other large 


* 


Dept. N 
Hox 204 


Houston 


Chicage, St. Louis, Denver 


cities 











ERCHANT MILLERS 


ESTABLISHED 1865 


SOFT WHITE WINTER WHEAT FLOUR A SPECIALTY 


Also Choice Blue-Stem and Hard 
Spring Patents 
WE INVITE EXPORT CORRESPONDENCE 
Generel Offices; WALLA WALLA, WASHINGTON 


Millis at Weitsburs, Washington, Freewater, Oregon, and Athens, Oregon 
Atlentic Coast Office, RAYMOND F. KILTHAU, Produce Exchange, New York 
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Locust Bake Shop Main Bake Shop 


ind the Plaza Bake Shop Mr. Sisk 

* ¢ said he will continue operation of the 

Kin Gn] the Baker’s Doorbell Locust nd Pace storms enter th 
( 


Main Bake Shop will be closed 





Herman Schmidt, St. James, Minn., 
aker has resumed operation of the 


Schmidt City Bakery after an inter 


‘ ' , tv ry building is 
Installation of the new rotary over ’ irs ‘ Is announced ’ 
was completed at the Gordon, Neb., ) f the Marck bake now under 


. . yf ne ly ) vear 
City Bakery Gresham, Ore al of nearly two years 


Pure three bakery shops ® 
The name of the Qualit takery The Kream Kru ake in North perated in Lockport, N.¥., by San — 2 ae 
. . ) 1 nr ) { 4 ry > es 
Longview, Wash., has been changed Bend, Ore ‘ cted to n int el Morello was a inced by Per Pavn 


j ille, Minn... are the new owr 
M kx B ry, Mr. and M new t i mb ‘ pr i f Sisley'’s Restau rs of the New London (Minn.) Bak- 
to the aren akery I ! j i } 


ery. 


iestmar 


' ‘ ' : t ym included the 
Edward I Marckx have announced er 4 if ’ f ne _ 
> 


Mr. and Mrs. Clyde Morris have 
purchased the bakery at Morton, 
Minn. They will continue operating 
the Walnut Grove (Minn.) Bakery 

¢€ 

Marvin Willyard, formerly of To 
peka, Kansas, has taken a position as 
baker at the Auburn (Neb.) Home 
Bakery, according to L. H. Johnson 
manager. Mr. Willyard will specialize 
n pastries and cake decorations 











Harlan's Bakery has reopened in a 
new location at Sidney, Neb. 


The lease on Sauer’s Bakery, New 
London, Wis., has not been renewed 
and Harry Emans, owner of the build 
ing, is seeking another baker to take 
over the plant 





Omar, Inc operations in Daven- 
port, Iowa, have been moved into 
new plant, according to W. J. Coad 
Jr.. Omaha, company president 

ze 

A new firm in Kimballton, Iowa, 
is the Kimballton Bakery & Coffee 
Shop, owned by Carrie Christensen 
Mrs. Henning Rasmussen is the man 
ager 


] 








A new corporation Charlotte 
Heinemann Bakeries, Inc., has been 
formed in Milwaukee. 

& 

Jean S. Cook has been named Dal- 

las sales manager for the National 


Biscuit Co. He has been special rep- 
resentative for the past 13 years in 
Dallas 





Aston’'s English Bakery has moved 

into larger quarters in Preston 

Square shopping area, Dallas, Texas. 

© 

Henrietta and Eugene Dexter, who 

built a neighborhood bakery in 

Springfield, Mass., into the largest in- 

> dependent bakery concern in_ the 
. East, have distributed over $470,000 


in the past five years to social agen- 
: \, cies. Funds come from interest de- 
ey = = rived from a principal of $1,650,000 
i held in trust by a Springfield bank 
Bread is basic — and today 


deserves to be called the staft of lit 


“ne iso 3aking Corp. filed ar 
, THE FIRST The Ellison Ba 
Ennched bread has become a key 


ticles of incorporation with the prin- 
ettort to eliminate malnut 


. ! : BREAD-ENRICHMENT TABLET cipal place of business to be in Pal- 
through the ennchment of y« t ‘ 


myra, Ohio. William Ellis and Rich- 

, ! re ! f ard Ellis, Palmyra, Donald E. Ellis 

vitally pipe role in helping i he STILL THE LEADER! and Leonard P. Ellis, Fort Wayne 

happrer and stronger natior one Se a. Ss a aieenen 
Re proud of your part in ¢ re onunit ‘ 


Sy 


, | The capital stock consists of 1,000 
just as we are proud, and gratett ' ! shares of $100 par value 
for the help ot B-E-T-S me 


| doula Allen Pastry Shop, Inc., of which 

, Irving R. Pressman, Arlington, Va 
y 7 is president, has been forme d in Falls 

we. Church, Va., to do a bakery business 


Subsidiary of Sterling Drug Inc. Maximum authorized capital stock 
1450 BROADWAY, NEW YORK 18, N. Y. is $20,000 
Ziomeot un Pood Enrichment , . 
7a a Le The Hitchner Baking Co. has be- 
: ata %. gun operations in a new plant at 
, Exeter, Pa., marking the revival of 





November 4, 1952 THE NORTHWESTERN MILLER 





: WE AS THE » 
P P a2 ° It’s & he OUIDAYS ~ :),. 
The California Raisin Industry picks up the 8 0 healthfal richness ¥S—the cookies yeu buy or bake— rich swish 


tab for this full-color ad in December issues : ® 8 seinine’ iran and ether cxsensia! minerals, 
of McCall's and Better Homes & Gardens ‘- 
... total circulation: 7,734,279 


This is yours — your own advertising. 
Take a good look — 


" Bevresa S to pies to fruit cake—-you've got 
three ways to tie-in with this advertising 
during the holidays. Three ways to make all the 
come-on of this ad work for your baked goods 

One and all, you can make them pay off. 
This way: 

Step up your quantity of raisin baked goods 
all through the holidays. 


Feature raisin-rich cookies, pies and fruit 





ake on your store signs. Use the appetite 
creating words from the ad if you want to 
Feature raisin baked goods in your own ad 
vertising, too——as lead items to attract more of 
the good-eating holiday business to your line 


P.S. Raisin bread and raisin baked goods 
are also featured every month in SUNSET, 
Parents’, Topay’s WomMAN and Trut 
Srory... total circulation: 5,135,189. 


For FREE year ‘round advertising and mer ' 
chandising helps, write to: CALIFORNIA RAISIN < ay CAKE — rich with raisins | 
sure ts ric! 
Apvisory Boarb, Box 1963, Fresno, Calif vou have some on hand. They inberenaie entertaini 
CALIFORNIA ® . ome gifts, - 
Alsin AOVisory ® & too. 
CARD, FREsno, CALIFORNIA 





A YOUR OWN 





mat 


ence An? SAESSSRIGH 22 RAISING 
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GET BIGGER PIE PROFITS 
with 


PIE-PAK’S 


overall cellophane top to allow full visi 


. the dust-proof pie containers with an 


bility of your products 


and show your name prominently displayed keep that “oven- 


fresh” flavor in your pies longer and reduce stales and damage 








FP diame ia Toe returns to a mini- 
Fi Loca PS eee ae 
mum, Sturdily made 
of pure virgin pulp 
chemically treated 


for sanitary purposes 
Send for special low- 
trial order of 
1000 Pie-Paks to De 


partment E 


PIE-PAK COMPANY. inc. + 1300 HUDSON srReer, HOBOKEN, Nv. J. 


A SERVICE DESIGNED FOR BAKERS 


55,000 square feet of public dry storage. Class A reinforced concrete 
building Overhead sprinklers 


cost 


FOR TWO-CRUST 


FOR SOFT PIFS PIES 








Specializing in handling of bakery ingredients and supplies, 
pie fruits and confectioners items 


Efficient truck deliveries and pool car distribution 
Five elevators providing expedited will-call service 


Dock capacity: 20 trucks. Rail capacity: 15 cars 


On Los Angeles Junction Railway rails with switching charges ab- 
sorbed by line haul carriers 

Fully licensed and permitted by California Public Utilities Com 
mission 


FLOUR, INC. 


4219 N. Produce Plaza, Los Angeles 58, Calif. 























STEADY SELLER 


ee es 








Self-Promoting Package for 10 Ibs. of Flour 


= 


oe amet 8 SEES TOOT D 
. — oe 
ao 


e Woven Colored Borders (Non-Fading 
—in Blue, Red or Green 


© Appealing because it's so useful 
Just watch women carry them out! 





PERCY KENT BAG COMPANY, INC. 


, KANSAS CITY . BUFFALO . NEW YORK 


A 


that 


The newly or 


trade narn 
many 
ganized company was formed by Ken- 


a bakery known in 


area for years 


neth W. Hitchner. former assistant 
general manager of the old Hitchner 
Baking Co. of West Pittston, and 
James C. Walsh, Exeter restaurant 
operator 
& 

Ron Owings wher of the Cake 

Box Bakeries, has opened his fourth 


retail outlet in Toledo. 
e 
A business nan been filed for 
Flo's Bake Shoppe, Eggertsville, N.Y., 
by Florence A. Neubauer 
e 
Baking Co. has been in- 
Buffalo, with capital 
of 200 shares, Incorporators are Fred 
Ganter, Herman © and Con- 
A Weber, Jr 


} 
as 


I wliaware 
corporated in 


Gaus 
rad 


The Chiemielewski Bakery, Buffalo, 


has been granted a building permit 
to make alterations to its premises 
at a cost of $3,000 

® 


A business name 
Erie County 
fale, by 


has been filed in 
for Herman's Pies, Buf- 
Herman O 

2 
year-old Troy, N.Y., baking 

gone out of The 
Keller Baking Co., founded in 1870 
filed in federal bankruptcy court list- 
ing debts of $421,081.08 
of $353,936.71 


Gaus 


An B2 


firm has business 


and assets 


The Myers Bread Co., whose home 
office is in Little Rock, Ark., has con- 
solidated its Forrest 
Ark., and in the 
operate all of 


warehouses in 
City and Marianna, 
future 


will its bread 


trucks out of Marianna 
F 
Mrs. Pearle Alcorn of Fisher, HL, 
has established a bakery and is bak- 
ing “Slice 'n Bake refrigerated roll 
cookies. Her own recipe is used and 
they are baked in a special kitchen 
@ 
The Dutch Oven, located in Blue- 
field, W. Va., was renovated and re 
decorated recently. N. H. Wilson, 


owner and operator, has 34 years ex- 
perience in the baking business 
Permit for the construction of a 


$115,000 concrete block bakery build 
Columbus, Ohio, has been is 
sued to Nick J. Cannell, president and 
general manager of the Quality Bak- 
ery Co. The firm operates two other 
plants 


ing in 


gs, proprietor of the Cake 
Box Bakeries innounced opening 
in Columbus, Ohio. The 
firm operates three other plants 


Ron Own 
has 


of a new unit 


e 
August's Pie Shop now serving 
Wichita Falls, Texas, and a 50-mile 
radius.—will soon expand its organi- 
zation to set up a new establishment 
in Lubbock, according to owner A. H 
Moeller. Mr. Moeller entered the pas- 
try business at 14 years of age. The 
Wichita Falls shop is managed by 
Alton Johnson 
zg 
Silber’s Bakery will erect a new 
bakery containing 20,000 sq. ft., in 


Baltimore. The 
distribution 


company 


outlets 


operates 10 
Sidney Silber is 
secretary-treasurer and 


the company 


manager of 


= 
The Falley Bakery, a new concern 
has opened in Topeka, Kansas. The 
new $90,000 bakery marks another 
step in the comeback of North To- 
peka's flood-damaged business dis- 
trict. Lou B, Falley is owner of the 
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bakery 








The 
OBINSON 
Milling Co. 
SALINA, KANSAS 
MILLING CAPACITY 2,700 CWTS. 
GRAIN STORAGE 1,350,000 BUS. 





The Standard Others 
Strive to Reach 


WHITE SWAN 


FLOUR 
SPRINGFIELD MILLING 
CORPORATION 
580 GRAIN EXCHANGE AT 6339 
MINNEAPOLIS” e¢ MINNESOTA 
Mills at Springfield, Minn 








Victor-Champion-Frost King-Headliner 
Family Flour De Luxe 


THE CRETE MILLS 


CRETE, NEB 


















SUCCESSFUL DONUT 


a 

R THE 
YSINESS CALLS FO 
FINEST EQUIPMENT and MIX 


DOUGHNUT CORP. OF AMERICA 








393 Seventh Avenue New York 1, M. Y. 





Michigan Soft Wheat Flour 


King Milling Company 


LOWELL, MICHIGAN 








Evans Milling Co., Inc. 
INDIANAPOLIS, IND., U.S.A 
Manafacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 














the KEY to bakery profits... 





UNIFORMLY MILLED FLOURS BY 


THE MIDLAND FLOUR MILLING COMPANY 
NORTH KANSAS CITY, MO. 
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For the future, too, GOLDEN 
LOAF will always be the big 
value in uniform, strong, fine 


spring wheat flours. 


i 


"Golden loaf OR 


TENNANT 6 HOV T COMPANY, 
AK @ 


cirvy , MINnNBB OTA 











SPRING WHEAT FLOURS 


RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water 
Flour Tested and Baked in Our Own Laboratory 











TWO BAKERY. TESTED 
QUALITY FLOURS 


WIDE TOLERANCE NEBRASKA FLOURS 
MAKE HAPPIER PRODUCTION HOURS 





Wisdom 


TLOUR 
Low Protein 


High 
Mellow Type 


Protein 


NEBRASKA CONSOLIDATED MILLS COMPANY 


Mills at Omaha, Grand Island, 
Alabama Vlour Mills Co 


Nebraska, and 
Alabama 


bremeont, 
Decatur, 








All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, WISCONSIN 








MILLER 


ncer The 
a 24-hour 
snoop 
and 
p y trade 
Appi 


manager 


ype rate on 
said the 


) six bakers 


Dasis 
will be staf 
that two will serve the 


trucks 


Frank Hagen is produc- 


The Towne Past 
Beach, 


Shop, Long 
wned by Frank Bart- 


is now 


Arthur Hartzell has 
of Fisct 


become the 
Bakery, Los Angeles. 
* 
Tatum's Bakery, Atwater, Cal., 
eopened with Dariell K. Tatum as 
owner 


owner 


has 


the sole 
© 
L. Keesmaat has opened his re 
tail baker Novato, Cal. 
6 
Peter and Anne 
come the whners of t 


Santa Rosa, Cal. 


shop ir 


jacich have be- 
he Do-Nut Shop 


The new bakery in the 
Market Basket, Fresno, Cal, 
Talbert Boyden 
2 
bakery 
Phil Persky 

? 

The Swiss-American 
Compton, Cal., 
by Ray Schrenk 


Mayfair 
has been 
opened by 


A new 
opened by 


has been 
it Los Angeles. 


retail 


Pastry Shop 
has been purchased 


- 
New bakery and 


has been opened in 


Mr. and Mrs 


catering service 
Alpine, Cal., by 
Ralph C. Hose 


The Three 
purchased the 
oe which 
wholesale dou 


Brothers Baking Co. has 
Bon Ton Bakery, Hol- 
will be added to its 
rhnut operations 
& 

Donut Shop has 
San Mateo, Cal. by 
Antoinette Denkers 


Denkers opened 


up in Paul and 


Plaza Bakery has opened in Holly- 
wood, under the partnership of Bert 
Kline and Joe Rosenbaum 

es 

Peter Lough has become the owner 
of the Hayward Bros. Bakery, Santa 
Monica, Cal. 

2 


Rick's wholesale 
Is now 


Arak 


Donuts bakers 
under the ownership of Al 
at Bell Gardens, Cal. 
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CAROLINA BAKERS PLAN 
ANNUAL GOLF TOURNEY 
PINEHURST, N.C.--The Bakers 

Association of the Carolinas has made 

plans for the annual stag golf tour- 

nament on Jan. 31 and Feb. 1 at Caro- 
lina Hotel, Pinehurst, N.C. Golfers 
and non-golfers are invited to attend 

A committee of nine men has been 
appointed by John H. Fox, president, 
to handle tournament details. Com- 
mittee members are: R. W. Hubner, 

Pollock Paper Corp., Greensboro, 

N.C., chairman; Frank Dove, Rushin- 

Pearson, Charlotte, N.C., co-chair- 

man; Pitts Hudson, Bamby Bakers 

Salisbury, N.C.; J. C. Hightower, Dur- 

ham Baking Co., Durham, N.C.; Paul 

Nobert, H. C. Brill Co.; Kermit Mur- 

phy Southern Bill 

Wine Clar- 

ence Funk, the Brolite Co., and 

Charlie Blair, Standard Brands, Inc., 

ill from Greensboro, N.C 

entac is rH a 
BAKING DEMONSTRATION 
MINNEAPOLIS—-Paul 

Durkee Famous Foods, 

ducted a demon 

Baking 

Minneapolis 


Laboratories; 
Transparent Packings 


© evare 


Pfrommetr 
Chicago, con- 
stration at Dunwoody) 
100 bakers of 
students. Mr 


School here for 


and baking 


November 4, 1952 


nade up a large variet 
ikes, Danish 


toppings. He 


number of 


rolls, fillings 
made up a 
pastry prod- 
of margarines 
procedures in mak- 
ing up the various doughs and demon- 
strated the 


also 
puff 
ng the use 
He explained the 


iarcue 


icts featur 


making up procedures 
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BOB JOHNSON NAMED 
SALES REPRESENTATIVE 


OMAHA—Bob Johnson is 
appointed national 
tive of the Paramount 
ucts Co. of Omaha 
label producers 

Mr. Johnson, a Creighton 
sity graduate formerly 
supervisor for Lever 


a newly 
representa- 
Paper Prod- 
printed tape and 


sales 


Univer- 
was a sales 
3rothers Co 
from 1940 to 1946 except for 
during which he 


a period 
served as a captain 
in the army. Prior to joining Para- 
mount, Mr. Johnson operated his own 
chain of theaters in Iowa 
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LARGER QUARTERS 
LOS ANGELES—The Tip Top Do- 
nut Co. celebrated its ninth anniver- 
sary by moving into its own and 
larger building. The plant has a daily 
output of more than 2,500 doz. of 21 
varieties. The Tip Top has opened a 
retail outlet that is open 24 hours a 
day. This store unit in the plant sells 
about 300 doz. daily, capitalizing on 
the demand for doughnuts from night 

workers. Owner is Lloyd Farrar 


DIXIE LILY 


Plain and Se!f-Ris'ng 


A Flour Without Equal 
Anywhere 


w BuHLER 
MILL & ELEVATOR CO. 


@ Mill & Gen. Offices, Buhler, Kansas 





@ Southern Regional Office, 
change Bidg., Memphis, 


934 Ex- 
Tenn. 








The J. C. Lysle Milling Co. 


MILLERS OF 
HARD AND SOFT WHEAT 
FLOUR 


SINCE 1874 


Leavenworth, Kansas 











Super Chief 


High Protein Flour 
GREEN'S MILLING CO. 
forris, Minn. 


ACME RYE 


A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 
FISHER-FALLGATTER MILLING CO. 
WAUPACA, WISCONSIN 


SLOGAN SPECIAL 
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We Are Happy 


About the 1952 Wheat Crop. 


Again Nebraska leads in milling 
and baking quality. 


No lack of unitormity when you use 


GOOCH’S BEST 
Performance FLOURS 
GOMEC-— AKSARBEN 


GoocH MILLING & ELEVATOR Co. 
LINCOLN, NEBRASKA 
Daily Capacity 5,000 Cwrts. Elevator Space 2,100,000 Bus. 
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Argentine Exports 
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the 


first 





and corn, $2.29 bu., against 
$! The latter price was raised 
during the harvest to $203 in order 


to match the local market price 


Outlook for 1962-53 
Argentine grain export availabili 
during the 1952-53 grain mar 
season will depend entirely on 
wheat, rye 


pres ious 


2 bu 


fies 
keting 
tive 


ind barley crop to be harvested next 


outcome of new oats 





port Six months 
iJ December) of that period will 
remain at a very low level since 
wheat exports were entirely prohibit 
ed last June, except for small lots to 
complete contracts with Paraguay 


and existing low 
ind b 
feed use withir 


moderate 


ipples of rye. oats 
iriey have to be retained for 
1 the country 


quantities of «¢ 


H mwever 
orn may con 
export cl 
period 

comir 
ipproximatel 


tinue to move into wu 


during this 
ot the 


to the 


six-montl 
fact th 


extent of 


view 


in 
at export itments 
260 00K 


lled by LAPI 
Although still too early for a de 





tons have not yet been 





November-December, and on the size Pendable estimate, ¢ oak roperts 
f th new corn crop hich is just indicate prospect : a Saron 
now being planted for harvest next eat res es - of A 
Maret April It is certain that ex noaterete aren ’ ab sat ‘ 
mont? nu the rain marketing sea 
on. Wheat seed for the 1952-53 
crop P inted t about 16 millic 
CARGILL —aowe a 
hk that of tl pre ir. Growir 
re a " co lit t thu I repo ( 
Vlg ene excellent. Unless « 1ord a - Me 
ae we occu fron te frosts and rust 
a wheat It 1 t t mi ba 





table Address “HAVBAR”™ 


TIDEWATER 


GRAIN COMPANY 





Receivers - Shippers - Exporters 
Export and Domestic Forwarders 


Mersters all leading Dachanges 
Pstatlished tty 
Bourse Building 
PHILADELPHIA 6 PA 


Chamber of Commerce 


BALTIMORE 2 MD 





MILLING 
ENGINEERS, 


INC. 
e 
Designers and Builders 
for the 
Grain Processing Industries 
J 


1911 Baltimore + Kansas City, Mo. 























1911 Baltimore Ave 


‘ ‘ 
Jones | lerreELSATER Construction Ca. 
Designers and Builders for Milling Companies 


Kansas Crry 6, Missouri 








We RLEC TRIG BUILDING, 


A. E. BAXTER ENGINEERING CO. 
Designers and Engineers for Mills, Elevators 
and Feed Mills 


BUFFALO 3, NEW YORK 








SIMONDS-SHIELDS- THEIS 


Storage Capacity 400.000 Bushels 


GRAIN CO. 


Kansas City 


GRAIN 


Mo. MERCHANTS 








The SEA INSU 


ORIGINATORS of ALL RISKS 
INSURANCE ON FLOUR 


Policies of this Company 


are held by leading millers 


Allente Georgie Chicago, til Delies 


EXPORT FLOUR INSURED ALL RISKS BY 


OF LIVERPOOL 


CHUBB & SON 


RANCE CO., Ltd. 


United States Managers 
90 John Street New York 


Texas Sen Francisco, Calif Montreal, Cenede 








MINNEAPOLIS 





Van Dusen Harrington Co. 


* Grain Merchants - 


BUSINESS FOL 


@> 


NDED 1852 


DULUTH 











els possible. If Argentina continues 
ahs high extraction ratio for 
flour. ft xport pius from a crop 
that Z i he somewhat in 
exce f hels, depend 
- t < ju etained for 
ck 
Alth t inteed price for 
the next ch is just now 
heir planted tively high com 
pared wit th iaranteed for 
vhea i i ncrease 18 €X 
pected 62 million acres 
planted t ‘ because of the 
ber si t nd shortage of agri 
cultura achir However soil 
condit vere ted as unusua 
i f oil pre ration and early 
seeding. For that ison, the outlook 
it preser i much better crop 
than that il ted last year and for 
rosy export avail- 
at lies 
Wit 1 e, oats and bar 
le prelin ul reports indicated 
that th 4 i eeded to these 
ps t ir w like to be some- 
what under that ist year for rye 
about the ur its, and some- 
vhat il for irk Usually Ar- 
entina acreage f these grains 1s 
mited eithe t the poorer wills or 
te uch act ‘ is are needed for 
pastures This i evidenced by the 
netetent } proportions of the 
wreage led that is not harvested 
t iit nd t the large year-to 
u iriations ich acreage 
Howe n is there an ac- 
tive cal de d for rye, oats and 
barley for on purposes but 
IAPI , ter ices for the 1952- 
$+ harvest { tl Air are more 
ittract t t ¥ year since the 
establishment f that agency. With 
the productior look better than 
ast sea and her level of guar- 
anteed price farmers probahiy will 
be encouraged t« irvest these cTops 
for sale as grain wherever possible 
I may result substantially high 
er quantities r into the hands 
IAPI eX] purposes durir 
Argentit } irketing sea 


Institute Classes 
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ACs! 


ek ectures 


pening date of 
“ year of the 
Institute has been 


s been 


innounced 


nann, newly-elect- 

mice, Ra ‘ 
1938 has con 
people in and out 
i allied trades who 
t the grain busi- 
inism of grain ex- 
eld in the mem- 
the Chicago 
As s been its cus- 


is arranged for a 
of two 
Pers¢ 
ther 


ns wishing 
the Thurs- 
which will 
p.n or the Thurs- 


b to 5 pn 


t 
\“ i member of 
who taught the 
M gain head its 
wl has taken 


the 


s succeeded 


rest in insti- 


ker, long- 


terested in en- 


Grain Exchange 


93, Chicago 
ippis in person 
Trade Build 
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Turkey Production 
Expected to Drop 
in 1953—USDA 
WASHINGTON 


Turkey produc- 


tion in 1953 is expected to decline 
thi ears record level 

This is noted the US. Depart- 
nent of Agriculture's latest Poultry 
ind Egg Situation report 

The big 1952 crop has been esti- 
mated at 59 million birds 

Marketings being made from it 


have been bringing lower prices than 


a year ago. However, because of va- 


rious factors, in most of the country 
prices may move closer to 1951 lev- 
els as the 1952 marketing season 
progresses USDA said 

The number of heavy breed tur- 
keys which will be grown in 1953 
will be influenced by developments 
ver the next four or five months 
But even if prices received by pro- 


ducers rise in the remainder of 1952, 
said USDA, it seems doubtful that 
growers will equal this year’s record 
crop 
The 


wise 18 


number of small turkeys like- 
likely to decline in 1953, al- 
trends in this sector of the 
be reversed during the 


though 


industry can 


year to a degree that is impractical 
for producers of heavy breeds. For 
1952 Beltsville Small White turkey 
production is estimated at 14.5 mil- 
lion birds 
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Bread a Profitable 
Grocery Item 


bread is 


Baker's publicized as a 
eading chain store profit-maker, ac 
cording to a recent edition of Chain 
Store Ave 

Bread was listed as a top money 
maker among single items, account 
ing for 3% of total 1951 sales. In 
percentage sales, bread was led only 
by cigarettes and tobacco (4.4%) 


by coffee (3.9% ), and by soap (3.7 ) 
But these items were rated lower 
on the list for average profit, while 
bread shows a 15 to 19% cash return 
Bread accounted for $405 million 
in total chain store sales in 1951 
in average of $273 per store, pet 
week. The grocery chain's total vol- 
ume topped all records for 1951 
All groups of two or more stores 
chalked up an estimated business 
of $13'2 billion for the year. Week- 
y sales reached i new high of 
§$9.110 


Most of the items showing a great 
profit bread might 
sified as “occasional” or 
although the list does include 

crackers, cakes, macaroni 
ind frozen foods 
accounted for 12.4% 
24.3% 


er than be clas- 
“specialty 
foods 

cookies 
products, juices 
Produce 


meats for 


of sales, 


eres st 


E. G. BIERHAUS BECOMES 

WHOLESALERS’ CHAIRMAN 
WASHINGTON. F. G. Bierhaus of 

E. Bierhaus & Sons, Vincennes, Ind 


© STAFF oF re - 


has taken offic is chairman of the 
board of the U.S. Wholesale Grocers 
Assn., In ucceeding J. H. McLaur 
n, wh tired Sept. 30 after holding 
this office during the past five years 


Wilson of Lexington 


Groce Co., Lexington, N.C., takes 

flice as treasurer of the association 
f wing the retirement Sept. 30 of 
Mrs. Julia D. DeLand. The functions 
of treasurer will be carried on in the 
Washington headquarters office by 
Mrs. Mable L. Campbell, who will 
serve aS assistant treasurer 
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OPERATING 


Milling wheat selection these days is a job for experts 
. men who know where to look for the right qual- 
ity. Our buyers know milling wheats. Our storage Facil- 


ities are immense. Let us serve you. Call GRand 7070. 


y BURK Us AZ 115 FY Incorporated 


KANSAS CITY GRAIN DIVISION 


BOARD OF TRADE BUILDING KANSAS CITY, MISSOURI 


MILLING WHEAT + CORN ° FEED GRAINS 


SANTA FE ELEVATOR A J. P. BURRUS, eresioent A. H. FUHRMAN, wie pres. & x. c. mor. 


CAPACITY 10,200,000 BUS. 








J. D. TINKLEPAUGH E. M. SUMMERS 








Frank A. Trews, Pres. 

Harney M. Srrarion, Vice Pres. 
Wiisasm C. Enxe, Jr. Vice Pres. 
Francis J. Firzearrick, Vice Pres. 
F. L. Roseneury, Secretary 





STRATTON-THEIS GRAIN CO. 


Operating Union Terminal Elevator 


St. Joseph, Mo. 
2,000,000 Bus. Storage Capacity 
Specializing in MILLING WHEAT and All Grains 
with definite rate and other advantages supplied by St. 
Joseph Location. 


Main Office 
STRATTON-THEIS GRAIN CO. 
CuristopHer Harris, Treas. & Mgr. 

Corby Building St. Joseph, Mo. 











Complete Facilities Jor Sering the Milling Industry, 


CHICAGO BOARD OF TRADE 
KANSAS CITY BOARD OF TRADE 
MINNEAPOLIS GRAIN EXCHANGE 
NEW YORK PRODUCE EXCHANGE 

WINNIPEG GRAIN EXCHANGE 

DULUTH BOARD OF TRADE 
FT. WORTH GRAIN & COTTON EXCH. 

NEW YORK RUBBER EXCHANGE 
NEW YORK COFFEE & SUGAR EXCH. 

NEW YORK COTTON EXCHANGE 

NEW YORK COCOA EXCHANGE 


OrrtceE ss: 
CHICAGO, ILL. 
KANSAS CITY, MO. 
NEW YORK, N. Y. 


ENID, OKLA. 
FT. WORTH, TEXAS 


AMARILLO, TEXAS Grain Company 


OPERATING: Founded by Fred Uhlmann 


THE WABASH ELEVATOR 


4200,000 BUSHELS CHICAGO + 1480 BOARD of TRADE 
KANSAS CITY * 1158 BOARD of TRADE 
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Be Proud’ of Your Job, DO YOU KNOW . ears 
as We Are of Ours, for 





Qe eee 


66 1) a Here's your chance to test your knowledge on a variety of subjects 
4f ae) ton - s concerned with the baking industry. There are no encyclopedias for the 

{ it | ral l if ly | | bright boys, nor dunce caps either. When you have ticked off your answers, 

— > ‘ marking each statement TRUE or FALSE, turn to page &4 for a check 
against the correct statements. Each correct answer counts five points. A 


“~Y *,¢ e -~ « s* *? score of 70 is passing, 80 good, 90 very good 
Sad Fi wo #hitp 
ow cl l Lee | l 1. The use of egg whites in making down on the racks during the cooling 


hard rolls wi mprove then pe } 

2. There is no difference in the use l Baking powder should be used 
of cane or beet gar for all around instead of ammonia in making French 
baking doughnuts 

3. The average 1-l! if of graham 14. Devils food and molasses cakes 
bread contains about 1,00 1lories ild be somewhat on the alkaline 

4, A newly milled flour requires ce s the crumb color is improved 
more mixir time f bread than 15. When making rye bread by ma- 
flour milled from the ime wheat chine i straight dough will produce 
six or eight montt fter harvesting bett results than a sponge dough 

By using vinegar in the doughs lt verheating fondant used for 
moldly bread can be eliminated pouring over small cake squares 

6. There Ss mm lifference between iuses it to lose its gloss 
a straight sponge ike and a short 17. The salt content of a pie dough 
Sponge Cake should be based on the amount of 

7A lon patent flour cannot be hortening used 
bl te +} earn whiter s 
leached t i itenes 18. Soda bicarbonate has a raising 
is a short patent fle 

nd spreadir action in cookies 

8 In an efficiently operated bread s : 

‘ ns 19. Cracking of the crust on bread 
shop, the divider loss is usually held 


‘ usually due to cooling it too fast 


URMTRMMME Osco sense and sosrtaie sta 2, Salt rising. tread, shouldbe 


fed at about 92-94° F 


= in are both obtained from vegetable 
Flour fats and oils @READ 1s THE STAFP OF LiFe 
10. Improper baking of custard pies PRADE-MARK CHANGE 
will produce ‘ hole ind a thir 


MILWAUKEI Selection of a new 


UTM @Feyat te} ito loli-to Mm dleltl ans itll ln Gon ar wedpeieds, heed on the “Prem 











A 5 11, When making dy fingers, the thean Flame has been announced 
In the Heart of Kansas use bread flour instead of cake , the Cleaver-Procks Co. Siilwan- 
Td aliic Mn. @elalie ls flour will produce the best results. oe builders of equipment for the 

12. If, after sandwich bread has’ generation and utilization of heat 
been removed from the oven, the cen According to F. A. Hopp, advertising 
ter of the top crust caves in some manager of the company, the trade- 
what, this difficulty may be over- mark will shortly be used on all the 

Esteblished in 1912 come by placir the loaves upside company's literature 








| Four AND FEED |) “CREMO” 


L.R. JEWELL & SON—“Flourists” Just the Cream of Hard Wheat 


626-629 20 West 9th St. Building—L. D. 74 





KANSAS CITY, MISSOURI AsO SEMOLINAS 
FLOUR DEPT. Cable Address: Jewelleo FEED DEPT. : —— tin 
Veter onee ° GRend ones CROOKSTON MILLING COMPANY 
References: Any flour mill in Missouri, Kansas, Nebraska, Otlahoma or Temas CROOKSTON, MINN 




















HANDY WAY TO SUBSCRIBE | 


The Northwestern Mller 


Circulation Dept., LIS S. 6th St., Minneapolis 2, Minn. 





Country -Milled 
from Country-Run 
Wheat located in 


Please enter immediately my subscription to the heart of 


THE NORTHWESTERN MILLER . - 4 ; America’s foremost 


wheat producing 








—---------------5 


One year $4 I'wo years $7 aa pomees 
Bill me Bill my firm Il am sending payment a = INDEPENDENT 
, , OWNER 
MANAGED 
Same 
Address 
city Zone “tate 
Management FLOUR \ Jobber Grain Firm 
FLOUR } Preduction DISTRIB Broker Bakery 
— Sales of Office UTOR Wholesale Wholesale 


{ j (recer Retail 
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You can have flours with the same uniform baking perform- 
ance that you get in other standard ingredients. 


Kansas Flour Mills offer you a wide range 
of fine flours from which to select those that best meet 
your particular needs. 


These fine flours, produced under exacting modern 





scientific controls from the selection of the wheat to the 


finished product, assure you the dependable uniformity 


required to maintain economical, trouble-free produc- 
tion schedules. 


KANSAS FLOUR MILLS COMPANY 


KANSAS CITY, MISSOURI 
DIVISION OF FLOUR MILLS OF AMERICA, INC. 
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WHITE & COMPANY 


“The Flour People” 
MS Chamber of Commerce Bidg 
Baltimore 1. Md. 


Andrew De Lisser 
pomestic FLOUR exrorr 


475 Fifth Ave New York, N.Y 











H. J. GREENBANK 
& COMPANY 


FLOUR 


Prot & Em MANGE “ew YORK, m7. 





THOMPSON FLOUR 
PRODUCTS, INC. 


FLOUR 


Produce Exchange Building 
New York City 








JOHN E. KOERNER & CO. 
FLOUR - FEED 
Pr. ©. Thon 646 


HABEL, ARMBRUSTER & 
LARSEN CO. 


awn FLOUR Crntes 





410-420 N. Western Ave, CHICAGO. ILI 








Soft Cake Flour 


For Biscuit Manufacturers 
WATSON HIGGINS MILLING CO. 





GRAND BAPIDS, MICH. 








KELLY-ERICKSON CO | 


Flour Brokers 


‘iH 


| mR 
Quality Flour for Every Need 


Cliff H. Morris& Co. 


> Beaver Street NEW YORK 


P| 








W. H. SCHNEIDER 


Company 


Beard of Trade Bidg. + Grand 7751 
KANSAS CITY, MO. 








Lyon & Greenleaf Co., Inc. 
MILLARS OF 


High Grade Soft Winter Wheat Flour 
Plain aod Selfrising 


LIGONIER, IND NORFOLK VA 











-FLOUR——_ 


Broker and Merchandiser 
DAVID COLEMAN, Incorporated 


Members N Y Produce Exchange 
Produce Ex NEW YORK 
New England Office 21! Breant St. Maiden, Mase 


S. R. STRISIK CO. 


Flour Mill Agents 


Produce Exchange NEW YORK 














Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. New York 





if Johnson-Herbert & Co. 


FLOU 


620 No. Michigan Ave hicago 2, Til 














WILLIAM PENN FLOUR CO. 
roricn FLOUR pomestx 


lat and Chestnut Streets 
PHILADELPHIA 4, PA 








ULYSSES DeSTEFANO 
FLOUR AND SEMOLINA 


Correspondence Solvsted 


447 449 Produce bachenge New Yorh. N.Y 





COHEN E. WILLIAMS & SONS 


Nashville, Tenn. 


FLOUR BROKERS 


PHOREL Dw CABLE ADDRESS, COWK 
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CONVENTION CALENDAR 





Nov. 6-7—Missouri Animal Feeding 
Short Course; A & M College, Colum- 
bia, Mo. Sponsored by the college, 
Midwest Feed Mfgrs. Asen., and the 
Missouri Grain Feed and Millers 
Assn.; Prof. H. L. Kempster, Dept. 
of Poultry Husbandry, U of Missouri, 
Columbia, Mo. 


Nov. 7—National Soft Wheat Mill- 
ers Asen.; Barringer Hotel, Char- 
lotte, N.C.; sec., Paul M. Marshall, 
309 West Jackson Bivd., Chicago 6, 
il, 

Nov. 16-19—New England Bakers 
Assn., Sheraton Plaza Hotel, Boston; 
sec., Robert E. Sullivan, 51 Exeter 
St., Boston 16, Mass. 


Dec. 13—Assn. of Operative Millers, 
District 2; Hotel Robidoux, St. Jo- 
seph, Mo. 


1953 

Jan. 11-18—Ohio Bakers Assn., 
Biltmore Hotel, Dayton, Ohio; sec., 
Roy Ferguson, Seneca Hotel, Colum- 
bus 15, Ohio. 

Jan. 12-14—American Dehydrators 
Assn., Casablanca, Jokake, Paradise 
and Royal Palms Resort Inns, 
Phoenix, Ariz.; exec. sec., L. 8. Lar- 
son, 1015 Dwight Blidg., Kansas City, 
Mo. 

Jan. 13-14—Kansas Formula Feed 
Conference, Kansas State College, 
Manhattan; sponsored by the Kansas 
State Board of Agriculture, Kansas 
Grain, Feed & Seed Dealers Assn., 
Midwest Feed Manufacturers Assn., 
and the college; Prof. F. W. Atkeson, 
department of dairy husbandry, Kan- 
sas State College, Manhattan, Kansas. 

Jan. 16—National Soft Wheat Mill- 
ers Assn.; Brown Hotel, Louisville, 
Ky.; vice pres., Paul M. Marshall, 309 
W. Jackson Bivd., Chicago 6, Il. 

Jan, 18-20 — Pennsylvania Bakers 
Assn. winter convention, William 
Penn Hotel, Pittsburgh, Pa.; sec., 
Theo. Staab, 5700 N. Broad St., Phila- 
delphia. 

Jan. 20-22 — National Macaroni 
Manufacturers Assn.; Flamingo Ho- 
tel, Miami Beach, Fla.; sec., Robert 
M. Green, 139 No. Ashland Ave., 
Palatine, Il. 

Jan. 25-27—Potomac States Bak- 
ers Assn.; Lord Baltimore Hotel, Bal- 
timore, Md.; sec., Emmet Gary, 16 
McClellan Place, Baltimore, Md. 

Jan, 25-27—Indiana Grain & Feed 
Dealers Assn.; Claypool Hotel, In- 
dianapolis, Ind.; sec., Fred K. Sale, 
600 Board of Trade Bldg., Indianapo- 
lis 4, Ind. 

Feb. 17-20 — National - American 
Wholesale Grocers Assn.; Morrison 


Hotel, Chicago, Ill; exec. vice pres., 
M. L. Toulme, 60 Hudson St., New 
York 138, N.Y. 

Feb. 19-20—Midwest Feed Manu- 
facturers Assn. annual agricultural 
forum, Hotel President, Kansas City; 
exec. vice pres., Jack D. Dean, 20 W. 
Sth St., Bidg., Kansas City, Mo. 

April 12-14 — Tri-State Bakers 
Assn.; Jung Hotel, New Orleans; sec., 
Sidney Baudier, 204 Board of Trade 
Bldg., New Orleans 12, La. 

April 12-15—Associated Retail Bak- 
ers of America; Jefferson Hotel, St. 
Louis, Mo.; sec., Trudy Schurr, 735 
W. Sheridan Road, Chicago 13, Il. 

April 21—South Dakota Bakers 
Assn., Cataract Hotel, Sioux Falls, 
S.D.; sec., Lex Quarnberg, Tri-State 
Milling Co., Rapid City, S.D. 

April 26-28—Texas Bakers Assn., 
Buccaneer Hotel, Galveston, Texas; 
sec., Mrs. G. Goodman, 1134 Liberty 
Bank Bldg., Dallas 1, Texas. 

April 28-29—Bakers Forum, spon- 
sored by the Allied Trades of the 
Baking Industry of Southern Cali- 
fornia, Huntington Hotel, Pasadena, 
Cal.; sec., Philip Seitz, P.O. Box 272, 
Glendale, Cal. 

May 4-5—Associated Bakers of 
Minnesota; Radisson Hotel, Minneap- 
olis, Minn.; sec., J. M. Long, 628 14th 
Ave. 8.E. Minneapolis, Minn. 

May 11-13—Millers’ National Fed- 
eration; Edgewater Beach Hotel, Chi- 
cago, Illinois; Sec., Herman Steen, 
309 W. Jackson Blvd., Chicago 6, Ill. 

May 13-15—American Feed Manu- 
facturers Assn.; Conrad Hilton Hotel, 
Chicago, Hlinois; Sec., W. T. Dia- 
mond, 53 West Jackson Blvd., Chi- 
cago, Hlinois. 


May 17-18—The National Associa- 
tion of Flour Distributors, William 
Penn Hotel, Pittsburgh, Pa.; sec., 
Wayne G. Martin, Jr., The North- 
western Miller, 114 E. 40th St., New 
York 16, N.Y. 


May 18-20—Lake Michigan States 
Bakers Conference; Milwaukee Audi- 
torium, Milwaukee, Wis.; sec., Fred 
Laufenburg, 161 W. Wisconsin Ave., 
Milwaukee, Wis. 


May 18-21—Association of Opera- 
tive Millers; Hotel Nicollet, Minne- 
apolis, Minn.; sec., Donald S. Eber, 





KNIGHTON 
FOR FLOUR 


NEW YORK BOSTON 
PHILADELPHIA 
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Hart-Bartlett-Sturtevant Grain Co. 


BOARD OF TRADE BUILDING KANSAS CITY, MISSOURI 


Grain Merchants 


Operating Terminals at — 


Kansas City (River Rail) 
St. Joseph, Missouri 
Sioux City, lowa 


Sub-Terminal at 


Nebraska City, Nebraska 


Country Elevators in 
Six States 
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Cable Address Dosmrracn,” London 


MARDORF, PEACH & CO., Ltd. 
FLOUR IMPORTERS 


52, Mark Lane 
LONDON,E.C.3 








IMPORTERS OF FLOUR, 
AND CERBAL 


idings 
hurch Street 


CEREALS 
PRODUCTS 


LONDON, E. C. 3 


ble Address: “Famed London 





STANNARD, COLLINS & CO., Ltp. 











COVENTRY, SHEPPARD & CO. 
FLOUR IMPORTERS 


7. Corn Exchange ( 
LONDON, E. C.3 


/VENTRY ondon 


hambers 











Cc. E. FEAST & CO. 
CHAS. £. FEAST 
FLOUR IMPORTERS 
Subscription Room 
ng Lane. LONDON, E. C. 8 
“Feastanco London 


\ddress 








PILLMAN & PHILLIPS 


FLOUR IMPORTERS 


LONDON, LIVERPOOL, BRISTOL, 
DUBLIN, BELFAST 











Cable Add lc 


SIDNE Y ‘SMI " H 
FLOUR, FEED & GRAIN,) LTD. 
52 Mark Lane LONDON,E.C.3 
FLOUR, GRAIN, FEED, CORN AND 
CEREAL PRODUCTS 
Codes: Riverside, A BC 5th Ed., also + oad 
a Western Union 5 Lette les 














FENNELL, SPENCE & CO. 
IMPORTERS OF GRAIN, FLOUR 
LINSEED axnp COTTONSEED PRODUCTS 
PEED, ET 

20, Chape! Street, LIVERPOOL, ENG 


Cable Address: “Fennene.” Liverpoo 











FLOUR anp CEREAL PRODUCT 
IMPORTERS 
Ulster Bank Chambers, 73 May Street 
BELFAST, IRELAND 


Cable Address ANCHOR Belfast 


JAMES ALLEN & CO., (Belfast) Ltd. 








D. T. RUSSELL & BAIRD, Ltd. 
45 Hope Street GLASGOW 
IMPORTERS OF 
OATMEALS, CEREALS 

PRICES ALAC AT 
LIVERPOOL LEITH 
DUBLIN BELFAST 


FLOUR 








WILLIAM MORRISON & SON 


FLOUR IMPORTERS 
Baltic Chambers 
50 Wellington Street 
Cable Address 


GLASGOW 


“WaAVERLEY’ 











WATSON & PHILIP, LTD. 
al my "GL. ARG ow, c.5 
tu ngs, DUNDEE 
as St ABERDEEN 
St... KIRKCALDY 


hilip. Dundee 








CRAWFORD & LAW 
FLOUR IMPORTERS 
50 Wellington Street GLASGOW, C.2 
and at 277, Corn Exchange Chambers 
LONDON, E.C.3 


Cable Address: “CamELiia.” Glasgow 
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639 Board of Trade Bidg., Kansas 
City 6, Mo. 

May 25-28—American Association 
of Cereal Chemists; Hotel Statler, 
Buffalo, N.Y.; sec., Frank R. Schwain, 
Procter & Gamble Co., Ivorydale, 
Ohio. 

June 6-9 — New England Bakers 
Assn., Wentworth-by-the-Sea, Ports- 
mouth, N.H.; sec., Robert E. Sullivan, 
51 Exeter St., Boston 16, Mass. 

June 13-15—The Bakers Associa- 
tion of the Carolinas; Ocean Forest 
Hotel, Myrtle Beach, 8.C.; sec., Louise 
Skillman, Myrtle Apts. No. 4, Char- 
lotte, N.C. 

June 22-24—Potomac States Bak- 
ers Assn.; the Cavalier Hotel, Virginia 
Beach, Va.; sec., Emmet Gary, 16 
McClellan Place, Baltimore, Md. 

July 26-28—The West Virginia Bak- 
ers Association; Greenbrier Hotel, 
White Sulphur Springs, W. Va.; Sec., 
Edward R. Johnson, 611 Penn- 
sylvania Avenue, Charleston, W. Va. 





Doc: “Did the medicine I gave your 
wife straighten her out?” 
Hubby: “Yes, I buried here 


day.” 
e¢¢¢ 


An asylum patient who had been 
pronounced cured was saying fare- 
well to the director of the institution. 

“And what are you going to do 
when you go out into the world?” 
asked the director. 

“Well,” said the patient, “I have 
passed my bar examinations so I may 
practice law. I have also had quite a 
bit of experience in college dramatics, 
so I might try acting.” 

He paused for a minute, lost in 
thought. 

“Then, on the other hand,” 
tinued, 


yester- 


he con- 
“I may be a teakettle.” 


e¢¢ ¢ 
“It's high time,” said the 
“that we had a moral awakening. 


Let us rise in our might. Let us gird 
our loins. Let us take off our coats. 


reformer, 


Let us bare our arms. Let us—” 

“Hold on!” exclaimed a tall, thin 
woman near the platform. “If this is 
to be a moral awakening, don't you 
dare take off another thing!” 


¢¢ 


The irate judge asked the criminal 
“Just what good have you ever done 
for humanity?” “Well,” replied the 
felon, “I keep three or four detec- 
tives working regularly.” 


. a 


Clipped from the report of a girls’ 
baseball game: 

“Everything was going fine for the 
local girls until the last half of the 
fifth when all the bags got loaded.” 


o¢¢ 


During the roaring boom days in 
the Old West, Virginia City had some 
really rowdy saloons. One day a resi- 
dent returned from a trip and noticed 
sawdust sprinkled all over the floor 
of his favorite bar. “When did you 
start putting sawdust around?” he 
asked the bartender. ‘That ain't saw- 
dust,” the bartender answered. 
“That's yesterday's furniture.” 








N. V. par sore Maatschappy 


“MEELUNIE” 


(Flour Unies, Ltd.) 


Heerengracht 209 
AMSTERDAM HOLLAND 
~ 


Importers of 
FLOUR + OFFALS - STARCH 








Established 1886 


BULSING & HESLENFELD 
FLOUR IMPORTERS 
Also Handling Bakers Sundries 
Solicit Correapondence From 
Manufacturers and Exporters 
Cable Address: “Heslenfeld,” Ameterdam 
Damrak 20-22 AMSTERDAM (©) 








Anno 1876 


VERHOEFF & ZOON's 
HANDELMAATSCHAPPY N. V 
ROTTERDAM 
Flear Importers 
Also handling bakers’ 
Cables: Radium Corr 


sundries 
P.O. Box ¢ 








ANDREW TAYLOR & CO. 
(GLASGOW) LTD. 
IMPORTERS OF 


CEREALS, OATMEALS, 
GRAIN 


163. Hope Street, GLASGOW 
Cable Address: “Goldengto. Glasgow 


FLOUR 


FELIX COHEN 
FLOUR IMPORTERS SINCE 1879 
36, Mauriteweg (Postbox 196) 
ROTTERDAM, HOLLAND 
Reference le Twenteche Hank 


Cable Address ‘Felixcohen” 











MOVING? 


If you are moving, tell us about 
it, won't you? Your weekly 
copy of The Northwestern Mill- 
er will not follow you unless we 
have your new address right a- 
way. Make sure you don't miss 
. and 


help us make the correction as 


a single important issue . . 


quickly as possible by giving 
us your old address too. 


The Northwestern Miller 


118 8. 6th St., Minneapolis %, Minn. 








FARQUHAR BROTHERS 
FLOUR MERCHANTS 
GLASGOW,C 2 


Cc. LF. business much preferred 
Cable Address: “Glencairn,” Glasgow 


60 Wellington Street 


N V.GEBRS VAN DEN BFRGH'S 
KONINKLUKE FABRIEKEN 
P.O. BON &, ROTTERDAM 
BIGGEST BUYERS OF ALL KINDS OF 
FLOUR AND FEEDSTUFFS 
References 
De Twenteche Bank, N. V., 
The Guarantee Trust Co 
Cable Address: “Locomotion,” 


Rotterdam 
New York 
Rotterdam 








ROBERT CARSON & CO. 
FLOUR senna 
5S Wellington St GLASGOW 
Oable Address: “Dirtoma." Glasgow 


COPENHAGEN Bet. 1481 DENMARK 
IMPORTERS AND AGENTS 
FLOUR AND ALL BAKERS’ PRODUCTS 
Bales Organization Covering Denmark, 
Norway, Sweden, Finland 
Cable Address: “JUSTESENS" 

All Standard Codes Used 








McCONNELL & REID, LTD. 


FLOUR IMPORTERS 


19 Waterloo St. GLASGOW 


Cable Address: "Marve.,” Glasgow 











W. DE BOER & CO. 
HAMBURG 1 
Messberghof 

Flour, cereals, feed, grains, etc 
IMPORTERS 


Cable Address: “Wedeboer” 








Bankers: Twenteche Bank, Amsterdam 


A.BC 


GRIPPELING & VERKLEY N. V. 
FLOUR SPECIALISTS 

AMSTERDAM 

Cable Address: Bygrip, Amsterdam 

Codes: Bentley's Complete Phrase, 


SINCE 1889 


Sth Bd., Riverside, Private 
Reference: Guarantee Trust, New York 








47-48 Damrak 


STOLP & CO., LTD. 
FLOUR IMPORTERS 
AMSTERDAM, HOLLAND 
Solicit offers directly from export millers all Ee hardwheat, 
softwheat and springwheat flours 
Pro-forma contract stating 


Cable Address: “Cleo” 


terms and conditions in full 
will be sent on request 








Cable Address 
All codes used 


“Onieck,” Amaterdam 


Pillebury Flour Mille Co., 


90 
Comm. Venn. Handelmij. v. h. OSIECK & Co. 
(Successor to H 

AMSTERDAM (Holland) P. 0. Box 84 
IMPORTERS OF FLOUR AND ALL KINDS OF FOODSTUFFS 


F. Osteck) 


Sole Agents for the 


Minneapolis, Minn. 








Bankers 





LUCHSINGER, MEURS & CO.’S 
HANDELMAATSCHAPPL, N. V. 
AMSTERDAM—C. 

FLOUR IMPORTERS 
WORKING ALL OVER EUROPE 
Nederlandsche Handel-Maatechappij, N. V 


Cable Address: “Matiuch” 
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—=ARNOLD OF STERLING 
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THORO-BREAD 
He ptf flout 


W° ARE not a big milling firm, so we do not 
I 


1umber our customers in the thousands. Every 
customer we have is precious to us ... and we strive 
to treat each one with gilt-edged care. That's one of 
the things that makes THORO-BREAD a good flour 
for the baker. When we sell THORO-BREAD we 
are not thinking of a sale made today, but of a perma- 
nent friendship built for THORO-BREAD among 
more of America’s bakers. 

















Sa 
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ARNOLD OF STERLING 


THE ARNOLD MILLING COMPANY 
STERLING, KANSAS 
Capacity 2,800 Cwts. Daily Wheat Storage 1,000,000 Bus. 


























-ARNOLD OF STERLING 
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Stronger Turkey 
Prices Forecast 
by USDA Officials 


WASHINGTON—A rising market 
price for turkeys was predicted to 
the U.S. Department of Agriculture 
outlook conference here this week by 
USDA officials. This guarded predic- 
tion was made on the grounds that if 
farmers adhered to their original 
marketing intentions, they have al- 
ready sold a larger proportion of this 
year’s crop at this time than they 
did a year ago. 

USDA says that evidence indicates 
that early sales have been so heavy 
that for most turkey producing areas 
the available supply on hand is no 
greater than in 1951 at this time for 
November-December marketings. 

The only exception to the larger 
movement of turkeys this year 
against last is to be found in the 





= 4 # £ 
‘The Choice of the 
Finest Hard Wheats 


The only mill in this great terminal 
market, Universel consistently offers: 


BETTER SPRING WHEAT 
AND DURUM FLOURS 


DULUTH UNIVERSAI 
MILLING CO. 





Soft Winter WheatFlours 


Family - Commercial 
Export 


Long Distance Telephone 32 
Cable address — “Jasco” 


J. Allen Smith & Co., Inc. 


KNOXVILLE 6, TENNESSEE 








Moore - Lowry Flour Mills Co. 
Kansas City, Mo. 
PRECISION-MILLED FLOURS 








The Williams Bros. Co. 
Merchant Millers KENT, OHIO, U.S.A 
Specialists Ohio Winter Wheat Flour 
All our wheat is grown on “ Western 


Reserve’ and bought from the grow 
ers at elevators we own and operate 








“RUSSELL’S BEST” 

“AMERICAN SPECIAL” 
Our mill is located in the high protein 
wheat district of central western Kan- 
sas, and secures most of its wheat 
directly from growers. 


RUSSELL MILLING CO., Russell, Kansas 








Quality Millers Since 1879 


BUFFALO FLOUR 
THE WILLIS NORTON 
COMPANY 








WICHITA, KANSAS 
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North and South Atlantic states, but 
since the major deficit market the 
North Atlantic is involved, this can- 
not be seen as a bearish market fac- 
tor. 

Despite the fact that USDA sees 
a reasonable profit level for turkey 
marketings for the balance of this 
year, officials do not expect another 
production year of 59 million birds 
which is reported to be the 1952 crop. 

USDA notes disappointment from 
financing operations in the industry, 
and the anticipated normal demand 
for turkeys in 1953 just does not war- 
rant another crop of the size of 1952. 

However, that observation from 
USDA officials may be wishful think- 
ing. A strong holiday market plus a 
good storage deal and possibly a new 
administration which indicate fur- 
ther inflationary tendencies may per- 
suade the turkey producers to go all 
out again in 1953. They have the ex- 
ample of a price support program 
announced through front office and 
industry pressure over the recom- 
mendations of poultry officials this 
year which appears now to have 
bailed out an over-expansion. 


——S8READ 1S THE STAFF OF Lire 


BAKING SANITATION GROUP 
ELECTS J. LLOYD BARRON 


CHICAGO—J. Lloyd Barron was 
elected chairman of the Baking In- 
dustry Sanitation Standards Com- 
mittee at the two-day session of the 
group at the Hotel Sherman here re- 
cently. Mr. Barron, National Biscuit 
Co., New York City, succeeds A. T. 
Prosser, Ward Baking Co., New York 
City, who served as chairman of the 
committee for the past three years. 

A. J. Faulhaber, American Stores, 
Inc., Philadelphia, is the vice chair- 
man and Raymond J. Walter the sec- 
retary-treasurer. 

Hans H. Hennecke, Baker Perkins, 
Inc., Saginaw, Mich., was elected to 
fill the position of Arthur F. Cum- 
mins, Century Machine Co., C'ncin- 
nati, on the board of directors. Mr. 
Cummins had asked to be released. 

The sessions, which began Oct. 17, 
were attended by approx'mate!y 60 
persons representing six national bak- 
ery organizations. The BISSC had six 
individual meetings carried on simul- 
taneously reviewing various sanita- 
tion standards. 

The sanitation standard on Pan, 
Rack and Utensil Washers and Indus- 
trial Sinks, which has been approved 
by the committee, has been ordered 
published. Up to now the following 
sanitation standards have been ap- 
proved and published as follows: 
Flour Handling Equipment, published 
June 1, 1952, and the standards on 
Dough Troughs and Mechanical 
Proofers, published Aug. 1, 1952. The 
sanitation standards on Conveyors 
and on Cake Depositors, Fillers and 
Icing Machines were referred back 
to their task committees for further 
review in accordance with the vari- 
ous corrections for revision which 
had been received. 

Task committees are now working 
on 12 proposed standards. These in- 
clude: Conveyors; Cake Depositors, 
Fillers and Icing Machines; Ingredi- 
ent Water Coolers; Ingredient Con- 
tainers; Mixers—Vertical; Mixers— 
Horizontal; Dividers and Rounders; 
Pans, Proof Boxes, Bread Coolers 
and Fermentation Rooms; Bread 
Moulders; Pan Greasers, and Spin- 
dle Mixers. 

——~SFE40 6 THE STAFF OF LiIre—— 
FEED STORE BURNS 

WILLIAMSTOWN, KY. — The 
Wood & Brown feed store here was 
destroyed by fire, apparently touched 
off by an oi] stove explosion. 


WESTERN STAR 
KANSAS STAR 
GOLDEN CREST 


* 


= 2 the real economy that 
ao comes from making the 


bread baking operation 


These “Star” flours have 


more efficient. 


The WESTERN STAR MILL CO. 


SALINA, KANSAS 


KANSAS 
DIAMOND 
BAKERY 
FLOUR 





J. F. IMBS MILLING CO. * (ous. 
Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 











“ ° i tade er's § ‘at- 
Diamond D* = == 
Sheridan Flouring Mills, Incorporated 


SHERIDAN, WYOMING 
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The facsimile signatures or trademarks repro- 
duced here are “proof of the pudding”. These 
companies and many others, consistent users of 
advertising space in this journal, recognize its 
value as an advertising medium in the cereal pro- 
cessing industry. Editorial leadership and “plus” 


coverage insure advertising readership and response. 


fOUIPMENT COMPANT 
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ART-CARTER 


CHASE BAG CO. 
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IT’S IN THE RECORD 


CANADIAN 
SPRING WHEAT FLOUR 


ROLLED OATS 


OR more than 150 years Canadians have known that 


“if it's Ogilvie — it’s good!” Year after year this OATMEAL 


great Canadian company has grown bigger and bigger 
— because it has consistently turned out only the best. 


Ogilvie products include quality flour for every 
purpose — a complete line of prepared baking mixes, 
rolled oats, oatmeal, Wheat-Hearts, Vita-B Cereal 


and “Miracle” farm-tested, scientifically balanced feeds e 
for livestock and poultry. 0 in 00 lour 


THE OGILVIE FLOUR MILLS CO., LIMITED Mills Limited 


Mills at: Montreal—Fort William—Winnipeg 
Medicine Hat—Edmonton 


Cable Address: Ogilvie Montreal—all codes used 
71-52 


Haple Leaf Milling Co. Limited. 


Head Office: TORONTO, ONTARIO 


CANADA’S 
LARGEST FLOUR MILLERS AND EXPORTERS 


Cable Address “MAPLEFLOUR” 


SPRING WHEAT [qggeeeeeeeee gee . WINTER WHEAT 
FLOURS a ae eee FLOURS 


Maple Leaf [| = -— kn oF ee Monarch 
Cream of the West ae Crescent 


Castle | Canary Corn Meal 








Nelson Hillcrest Rye Flour 


Port Colborne Mills—Capacity 26,000 cwt. Daily 




















TORONTO I'he 
war damaged and 
in Britain has been hamstrung since 
the end of the war by the acute 
shortage of raw materials. This, in 
turn, stemmed from the need to di- 
vert all the manufac- 
ture of goods suitable for sale on the 
world’s export markets and, latter 
ly, for production, This ap- 
plied particularly to steel and lumber 


replacement of 


factories offices 


resources to 


defense 


All new construction has to be au 
thorized by government 
the reluctance or 
authorities to light 
to all new plans has held up what 
would otherwise have the me 
teoric replacement of all damaged 
facilities. Nevertheless, the progress 
made is astonishing and commend- 
able. Although a start was made un- 
der the auspices of the then Social 
ist government, with the accent on 
government buildings, the return of 
Winston Churchill's Conservative pri 
vate enterprise party to power in the 
fall of 1951 gave a much needed shot 
in the arm to ordinary 
development. Under 
depended more upon practice than 
theory, executives seized the 
opportunity to speed up their re 
placement programs 


and 
the 


license 
inability of 
give the green 


been 


commercial 
policies which 


senior 


The flour milling industry 
of its importance to the nation's 
food supply, was given some measure 
of priority for its development pro 
gram and new mills have replaced 
many of those which were damaged 
or entirely destroyed by enemy ac- 
tion, Others, while escaping wartime 
damage, have been re-equipped with 
new and up to date machinery with 
the result that the industry is 
more efficient than ever 


because 


now 
before 


Ports Are Important 


Today, seven years after the end 
of the war, the layout of the British 
flour milling industry is beginning to 
emerge and, not unexpectedly, the 
over-all pattern has retained 
The largest mills concen 
trated at the facilitate the 
handling of the imported wheat upon 
which the industry depends and it 
is obvious that in the event of war 
those mills would be extremely vul 
nerable to attack 

As in World War II it is 
eeivable that the 
countries would be called upon to 
maintain supplies for the British 
people if the mills were once again 
put out of action. And be 
are always the object of 
wartime there is littl chance that 
the mills would escape. While some 
millers claim that the country mills 
together with those commis- 
sion under the Rank rationalization 
plan, could make up the requirement 
there is every reason to doubt their 
ability to do so 

In addition to a number of smal! 
country mills which have been re- 
conditioned or rebuilt in recent years 
the firms mainly engaged in extend- 
ing or renewing their capabilities are 
Ranks, Ltd. Spillers, Ltd, Hovis 
Ltd. and the Cooperative Wholesalk 
Society, Ltd 

Ranks have had their new South- 
ampton mill in operation for some 


been 
are still 


ports to 


con 


overseas buying 


1Ust ports 


attack in 


out of 
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Britain’s Position 
as Flour Producer 
Being Re-Established 


By George E. Swarbreck 


time while additional capacity has 
been built in northeastern England 
A mill is also in 


struction at 


process of con 
Leith in Scotland 
ope ned last June was a new 240-ton 
mill at Hull, site of the original 
Mills of Joseph Rank him- 
self, Spillers are now rebuilding their 
i8)-ton Millennium Mill at Victoria 
Dock, London, while scheduled to 
open in January, 1953, is a new mill 
for Hovis at Trafford Park, Man- 
The cooperative organiza- 
tion has also contributed to develop- 
ment 
These 
in modernity 
the 


Clarence 


chester 


new plants are the 
and take 

technological 
milling 
Henry 

Robinson 


last word 
advantage 
of all 


made by 


progress 
engineering firms 
Simon, Ltd., and 
& Son, Ltd., both 
not only in Brit- 
but in that taking 
the world. Additional- 
technica! proficiency of the 
miller has never been so 
the operatives are skilled 
in producing good quality flour from 
a variety of grists, stipulated by gov 
ernment decree and altered at regu- 
according to the latest 
situation, A greater propor- 
soft wheat 
used in the grist than was 
the case the war but even 
this difficulty has been overcome by 
the millers. Moreover, working to 
high extraction rates ranging from 
the current 81% to a high of 90% 
has given them an experience denied 
millers in the main ex 
porting countries 


such as 
Thomas 
major participants 
ish development 
place all 
ly, the 

British 

high for 


over 


lar intervals 
supply 
tion of 
to be 


home grown has 


before 


to many 


Capacity Increases 


Milling 
taking consumption requirements for 


capacity is rapidly over- 
market 
greater 
Capacity 
revealed by the 
of policy but 
they are rapidly 
before the 


hom 
the 
foods 


demands of the 

are sagging following 
availability of other 
never 

matter 
that 
those in use 


the 


figures are 
industry as a 
it is apparent 
overtaking 
wat 
Current regulations prohibit the 
from re-establishing them- 
their former export mar 
kets because imported wheat has to 
be paid for in dollars and 
return would be in a less 
currency. To become active 
in the soft wheat flour market, too 
would mean the replacement of home 
grown wheat with greater quantities 
of hard from overseas, Nev- 
ertl British millers are 
to the potentialities of for- 
eign particularly in Nor- 
way and Denmark where their prod- 
uct enjoyed wide popularity before 
the war 


British 


selves in 


scarce 
the cash 


desirable 


wheat 
1 1ESs the 
iwake 


markets 


At the present time overseas sales 
ire limited to 10,000 tons a year, 
shipped to British possessions where 
the establishment of a home milling 
industry is not warranted. Sales in 
1933 totaled 155,000 tons although 
this figure was clipped to 106,000 
1938, the full year be- 
outbreak of war 


tons in last 
fore the 

Given a fair proportion of top 
Canadian or American wheat 
British millers could eat into 


the trade currently enjoyed by the 


quality 


the 
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CONSTRUCTION NEARS COMPLETION—New head offices for Ranks, Ltd., 
the British flour milling organization in London, are nearly completed. The 
structure has a commanding position in the downtown business area devoted 


to the commodity trades, and 


is dramatically set 


off by bomb-damaged 


scenes as shown in the foreground. The building typifies the re-development 
of Britain's flour industry which was ravaged during World War II. 





The total 
much but 
with the ex- 
the Germans, 
national milling 
North American trade 
draft. Germany, as an 
capacity 40% in ex 
requirement 
watching every 
opportunity to sell their flour abroad 

In addition to their new 


] groups are 


main exporting countries 


could never amount to 


taken in conjunction 
port aspirations of 
Dutch and 
groups the 
might 
example 


cess of its 


other 


feel a 
has a 
consumptive 
ind the millers are 


plants 
pay- 
attention to improving their 
idministrative facilities Attention 
given to the establishment 
the equal 
tanks, Ltd 
take possession of a 
building, Millocrat House, in 
part of the downtown 
area populated by grain, milling and 
flour importing This, it is ap- 
parent most 
building in a 


the British milling 


ing close 
has been 
of office accommodations 
of any in the 
will 
new 
that 


world 
shortly 


business 


firms 
will be a impressive 


district of many new 


impressive buildings 

In all the developments surround 
ing the production of flour and th 
housing of staff, the comfort of 
traders attending the London market 
has not been overlooked. The Mark 
Lane Corn Exch which was 
bombed and destroyed in the early 
days of the now in 
of rebuilding under the energetic di- 
rection of J. H. Pillman, chairman 
of the Corn Exchange Co., advisor 
on imported the Ministry 
of Food and a member of the im- 
porting firm of Pillman and Phillips 
It is expected that the new market 
half the size of the old, will be 
ready for 1953. Mean- 
while, the building 
known subscription room 
which withstood enemy attack, has 
been cleaned up and redecorated 
Some of the famous pew-like seats 
members sheltered 
awaiting the dropping of V-bombs to 
wards the 


inge 
war 1s 


pi occss 


flour to 


occupation in 
part of 


us the 


that 


under hich 


end of the war, have been 


re-sited to give greater convenience 
The attendants still wear their red 
frock coats but only one member of 
the staff, a man of many years’ serv- 
ice, retains his top hat. 

At a later stage, the 
change Co. plans a new block of 
offices to add to the accommoda- 
tion which it already makes avail- 
able for the service of the trade 
New office buildings have sprung 
up in the main grain and flour trad- 
ing area although some of the best 
space has been taken for the use of 
Britain's inflated army of civil 
vants, a necessary evil in a country 
still living within the mesh of gov- 
ernment control 

The death of the late James V 
tank last January was a blow of 
major proportions to the British flour 
milling industry generally. In the 
opinion of many trade observers he 
is irreplaceable. On the other hand, 
there are others in the milling in- 
dustry who have always worked 
quietly in the shadow cast by the 
powerful Mr. Rank. Their experience 
and their strength will be a maior 
factor in extending the industry's 
influence not only at home, in com- 
petition with imported flour, but in 
markets 


Spillers Is Rising 


While it is 


Corn Ex- 


ser- 


overseas 


invidious to pick on 
any one man and underline him as 
a leader the consensus is that the 
spotlight has switched from the Rank 
organization to Spillers, widely reput- 
ed as a firm of outstanding fair deal- 
ing and merit. Like the Ranks, the 
ruling family is of northern English 
stock but whereas Joseph Rank was 
a Yorkshireman, the Vernon family 
of Spillers springs from Lancashire 
The board of directors includes Wil- 
fred Vernon and Humphrey Vernon 
latter currently serving as vice 
president of the National Association 
of British and Irish Millers. Both 


the 
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are rated as among the hierarchy 
of the British flour milling indus- 
try. The chairman of the same con- 
cern, Arthur Whittaker, is also a 
northcountryman and has all the 
qualities which go to make a leader 
Although not a miller but an ac- 
countant by profession, Sir Archi- 
bald Forbes, financial director of 
Spillers, is a man whose activities 
and opinions command an attention 
extending beyond the confines of the 
flour trade. Currently, he is chair- 
man of the Federation of British 
Industries and in that capacity he 
is now visiting the U.S. and Canada 
He will have a profound influence 
on the future pattern of the flour 
trade in Britain when freedom once 
igain becomes a matter of practical 
politics 
There is no dearth of younger men 
in the British flour milling trade and 
junior members of the Rank and Ver- 
non families hold senior positions in 
their respective companies. Michael 
Vernon, son of Wilfred, recently suc- 
ceeded G. V. Tottle in the company’s 
feed division when Mr. Tottle fol- 
lowed Herbert Drakeford as wheat 
buyer and manager of the south- 
easter area. Mr. Drakeford, son of 
the late David Drakeford, a_ well 
known flour importer in his day, re- 
tired during the summer after many 
years service with W. Vernon & 
Sons and subsequently with the 
amalgamated firm of Spillers, Ltd 
The position of Spillers as the royal 
family of the British flour trade is 
strengthened by the fact that it does 
not rest on the fame and reputa- 
ym of one man for collectively the 
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directorate, which also includes Lau- 
rence Hosegood, a trader of high 
reputation, represents a strong and 
influential team in British affairs. 

In the Rank organization, J. Ar- 
thur Rank, youngest of Joseph Rank’s 
three sons, has now stepped into 
the chairmanship made vacant by 
the death of his eldest brother, 
James. Mr. Rank, however, has wide 
film activities to occupy his atten- 
tion, although he is able to exert 
an influence on the affairs of the 
flour industry by virtue of his ex- 
perience which includes practical 
milling 


Millers Are United 


The administrative affairs of the 
industry are controlled by the Na- 
tional Association of British and Irish 
Millers which has sumptuous offices 
in a former aristocratic residence in 
the heart of London's west end. The 
recent death of H. G. Hall, secre- 
tary of the association, was a loss 
to the trade but his successor, Leon- 
ard Carrington, is well qualified to 
carry on. The association maintains 
an active public relations organiza- 
tion under the -direction of C. L 
Copeland. In addition to ranging over 
the day to day activities of the in- 
dustry and watching the impact of 
developments on the public mind, 
Mr. Copeland is engaged in tasks 
which have as their object the edu- 
cation of the young in the work 
of the flour milling industry and its 
relationship and importance to their 
daily supply of bread. 

The British milling industry, well 
served in its plant and administra- 
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Canadian Comment... ny George £. Swarbreck 


Wheat Sales 


The Canadian government has 
come under the withering fire of a 
certain section of the press, opposed 
to it politically, for an alleged atti- 
tude of complacency in marketing the 
present big surplus of wheat 

Ministers, it is alleged by one writ 
er, have played the record both way 
alternating between highly favorable 
reports on sales and commitments 
made to buyers abroad and gloomy 
comments on the enormous holdovers 
which put western producers of the 
present large crop at a disadvantage 
concerning income prospects 

To express optimism about one’s 
ability to solve a problem cannot be 
construed by any fair minded person 
as an expression of complacency. The 
main target for attack on this point 
was Clarence D. Howe, minister of 
trade and commerce, who stated Oct 
28 that Canada was out for a new 
record of grain exports in 1952-53, 
adding that with a little luck and 
some hustling he thought they could 
make it 

Offsetting this, however, was a4 
statement made the previous day by 
James G. Gardiner, minister of agri- 
culture, who predicted difficulty in 
marketing Canada’s grain crop. Re- 
ferring to Canada’s availability of 888 
million bushels in the crop year 1952- 
53, Mr. Gardiner contrasted this with 
the world’s total offtake of 900 mil 
lion bushels from export sources. This 
statement one newspaper headlined 
“Gardiner sees glut of grain in world 
mart.” 

The government has not attempted 
to deny that the 1953 carryover will 
be heavy. No matter what the world 
demand may be Canada has more 
wheat available than can be moved in 
any one year. Under existing trans- 
portation conditions the movement of 
such an amount would be a physical 
impossibility, Yet there is no reason, 
because of the continuing big world 
demand, why the Canadian Wheat 
Board should not sell considerably 
more than the 357 million bushels 
moved last year. The all time high, 
set in 1928-29 was 407.6 million bush- 
els and all that Mr. Howe was indi- 
cating was the prospect of topping 
this figure. No one in official circles 
has ever suggested that anywhere 
near the total availability can be sold 
by July 31, 1953, and any newspaper- 
man who uses this inability as evi- 
dence against the government is mak 
ing himself, and not the officials, look 
foolish 


Political Snag 


The regrettable feature is that such 
an important commodity as wheat 
should be tied up in political squab- 
bles. Whatever opinions one may hold 
on the efficiency of the free marketing 
system, the value of the Winnipeg 
Grain Exchange and the advantages 
of private enterprise, there are a 
number of grain traders who are con 
gratulating themselves that they are 
spared the job of selling the wheat in 
overseas markets under present con- 
ditions. A major complication is the 
danger of another transportation 
snarl for facilities are violen.ly over 
taxed with such a huge crop. Direct 
government interest in sales ensures 
top priority where movement is con- 
cerned, No doubt some private inter- 
ests would be prepared to tackle the 
problem but they would find difficulty 


in getting supplies into export posi- 
tions by the proper dates 


Agreements 


Mr. Gardiner, in his statement, hit 
one touchy problem smack on the 
and he cannot be accused of 
pulling his punch in doing so. He was 
referring to the question of long 
term trade agreements at a fixed 
a subject which makes many a 
western wheat farmer hopping mad 
Mr. Gardiner said, “Long before the 
marketed our will be 
wishing we had another four year 
contract with Britain to take 400 
million bushels of our wheat. One of 
the greatest necessities of a Canadian 
wheat sale policy is to 
siderable part of 
reasonable price 


nose 


price 


crop is people 


have a con 
the crop sold at a 
over a period of 
years 

On the last 
dian wheat 
claimed they 


four-year 
agreement 
lost 


Anglo-Cana- 
the growers 
millions of dollars 
because the pact price was way under 
the so called world price 

In voicing their criticisms they ig- 
nored the fact that if the wheat cov- 
ered by the agreement had been sold 
on the open market the overall price 
would have been pulled down. Never- 
their arguments 
they succeeded in obtaining a subsidy 
of $65 million from the public purse 


theless, because of 


Wheat for Flour 
The 


made 


can be 
Wheat 
govern- 
fair minded 
Ottawa and Win- 
to the claim that 
favoritisms to any 
allocating the 
wheat in accord- 
contract milling 
goes equally into export 
into the Canadian mills and 
latter case there is little op- 
picking and choosing 
Particularly in the there is no 
opportunity for selection as has been 
alleged by some overseas millers 

The Canadian flour milling indus- 
try makes a major contribution to 
the country’s export earnings and the 
product is because of its high 
reputation for quality. The Canadian 
Flour Export Committee has already 
gone into action to open up new mar- 
kets and to consolidate old ones and 
if the millers could be sure of their 
requirements of top quality wheat, ir- 
respective of the demands from mar- 
kets then the hands of the 
sponsors of this worthwhile com- 
mittes would be immeasurably 
strengthened. Support home industries 
was a the hungry 
anxious to 


only criticism that 
against the Canadian 
joard, and through it the 
ment, is that it is 
The officials, both in 
nipeg, hold square 
they show no 

group or 


various 


too 


country in 
grades of 
ance with 


wheat 


Good 
out- 
letS as 
in the 
portunity for 


east 


sold 


abroad 


ined in 
thirties by manufac 


slogan 


turers 
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maintain their sales despite the de- 
pression. What Canada will find is 
that in the very near future many 
importing countries will be using top 
Canadian wheat to break into 
Canada’s own export flour markets 
The home industry should be allowed 
an advantage over all competition 


Freight Rise Refused 


The Canadian railways have been 
refused an 8% increase in freight 
rates after a Jengthy hearing by the 
Board of Transport Commissioners 

A small was allowed in 
the domestic grain move- 
ments although this did not meet the 
railways’ request in full. The board 
authorized a new rate scale with in- 
varying from l¢ to 13¢ on 
each 100-lb. grain depending upon the 
length of the haul. The railways had 
asked for an increase of from 2¢ 
to 55¢ 


class 


increase 
rates for 


creases 


Also refused was a request for the 
removal of what is known as the hold 
down rule in domestic grain rates. 
This rule provides that the rates 
on domestic grain movements cannot 
exceed the statutory rate on export 
grain where the domestic grain is 
being carried over an export route or 
to an intermediate point on an ex- 
port route 


GREAO (8 THE STAFF OF LitE— 


$200,000 ELEVATOR FIRE 
WINNIPEG—The Searle Grain Co. 
country elevator and annex, !ocated 
at Ryley, Alta., 50 miles southeast 
of Edmonton, were destroyed by fire 
Damage was estimated at $200,000 








Overseas Newsnotes . .. ay me Nortwestern Mitters 


Foreign Correspondents 


High Cost of Wheat 


A proportion of Britain's present 
economic troubles are directly at- 
tributable to the high cost of wheat 
which has to be imported to feed the 
population. Determined attempts are 
being made to step up exports to the 
dollar areas in order to earn the 
increased amount of currency neces 
Sary to maintain purchases, not only 
of wheat but of other commodities 
which can be bought only for dollars 

Before the war 10 British automo 
biles could provide the means to buy 
between 150 and 200 tons of wheat 
now it takes 17 vehicles to do the 
same. During the past three years 
Britain has bought Canadian wheat 
and flour at an average landed cost 
of $260 million a year, compared with 
a prewar average of $50 million. The 
U.K. is also buying 50% more wheat 
from Canada than before the war at 
3‘y times the prewar cost 
an idea of the 
the British in 
meet. Sir Archibald 
Forbes, president of the Federation 
of British Industries and _ financial 
director of Spillers, Ltd., the British 
flour milling organization, stated re 
cently that if British exports to Can 
ada could be increased by an amount 
equal to 6% of total Canadian im 
Anglo-Canadian trade would 
be in balance 

commentator suggested that 

ction of the population most 
likely to benefit from an increase in 
two-way trade between the two coun- 
would be the western wheat 
farmers. If they could be persuaded 
to buy British goods on a greater 
scale the ability of the U.K. to buy 
more wheat would be increased, to 


These statistics give 
problem which 
making ends 


faces 


ports 


tries 


the benefit of 


was suggested 


lasting both sides. It 
during Sir Archibald’s 
Canadian tour, that he was in 
a good position to speak to the farm- 
ers on this subject. As an official of 
Spillers, he could point out that in 
the future when his organization is 
allowed to make flour the way it 
thinks it should be made, and 
dollars will limit the amount of good 
wheat which will be bought, then 
self-interest alone should ensure that 
they help to boost two-way trade 


Stabilization Plan 


The Australians decided to 
extend the stabilization plan 
for one year to cover the 1953-54 crop 
instead of for 
the government 
made 
the term 
surrounding the 
ternational Wheat 
extension to be on 
only 


recent 


only 


have 
wheat 
five yerrs as desired by 
Efforts had been 
rower acceptance of 
but the uncertainty 
renewal of the In- 
Agreement caused 
1 temporary basis 


to obtain 


longer 


Despite this concession, strong crit 
icism of the plan has been expressed 
by wheat producers 
Tom G. Stott 
tralian Wheat 
stated recently 
the present plan 
many farmers 


representatives 
the Aus- 
Federation 
the extension of 
would mean that 
would switch over to 
barley because this crop sold on the 
Australian market for $1.82 bu 
whereas wheat sold for milling would 
bring only $1.34 bu. The plan, he 
claimed, would that crowers 
would be their wheat at a 
price substantially below world par- 
ity 

Officials have repeatedly pointed 
out to the government that only by 
an upsurge in prices can farmers be 


secretary of 
Growers 
that 


mean 
selling 


expected to increase their wheat acre- 
ages in accordance with the require- 
ments of the export market. 


Importers’ Bakery 


In the recently published history 
“Ogilvie in Canada" published in 
celebration of the 150th anniversary 
of the founding of Ogilvie Flour 
Mills Co., Ltd., Montreal, Herbert D 
Philip of Watson & Philip, the Scot- 
tish firm of flour importers, recounts 
the story of his firm’s first importa- 
tion of Canadian flour. 

Toward the end of last century, Jo- 
seph Philip, founder of the firm, was 
importing hog lard from Canada. As 
there was space available on the ship 
the exporter suggested that this 
should be filled with barrels of Ca- 
nadian flour. Not having sold flour 
before, Mr. Philip agreed to but a 
small speculation and brought in 80 
bbl. It was so successful, however, 
that within a short time he was 
bringing in more flour than hog lard 

Watson & Philip are still showing 
enterprise similar to that which char- 
acterized the founder. Newly in- 
stalled at their Glasgow headquar- 
ters is a test bakery and in due 
when separate distribution of 
imported flour is restored, the Cana- 
dian product will be tested and each 
baker customer will receive a report 
on baking quality, thus proving the 
claims made for it 

The present head of the firm is 
William M. Philip who, despite his 
75 years, still insists upon making 
personal calls on some of the firm's 
oldest customers. These, his sons 
Herbert, Frank and Kenneth report, 
he will not relinquish to anybody. 


course 
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 . ROM the heart of the major producing areas, 
wheat flows to CHICAGO, the world’s largest ter- 


minal market. Situated as we are, we can always 
choose the finest. Such selection allows us to offer a 


complete line of flours to suit all bakery needs. 
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high altitude spring wheat—plus 
four generations of milling experi- 
ence—plus a modern mill—result 
in TRISCO flour—for bakers who 


want a mellow-type flour of su- 


perior quality. 


TRI-STATE MILLING CO. ravis civ, s. on. 
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Bigger Feed Grain 
Crops Needed, 
USDA Warns 


WASHINGTON—Carryover stocks 
of feed grains this year are too small 
to provide much of a cushion against 
a poor crop, the U.S. Department of 
Agriculture warns in its Livestock 
and Meat Situation report 

In the future, USDA says, a gen- 
erally rising annual production of 
feed will be necessary if the output 
of pork, milk, poultry and eggs is 
to increase 

Present stocks of feed grains were 
accumulated from the 1948 
and 1949 crops. They are down one 
third from the stocks following those 
harvests, and are the smallest since 
at the end of the 1947-48 sea- 
son. Carryover reserves were reduced 
in both the 1950-51 and 1951-52 feed- 
ing years 

Howeve r 


largely 


those 


USDA says, the need for 
increased feed production for current 
use will probably not be quite so 
pressing in the next few years as 
it has been. In those years an in- 
creased supply of meat will come 
from slaughter. This 
will relieve slightly the need for in- 
creased production from hogs, the 
biggest consumers of grain. These 
developments will be in contrast 
with the years when 
production of beef was small and 
adequate meat supplies could be at- 
tained only from big pig crops and 
hog 


a rising cattle 


last several 


siaughter 
ild be 
large in the next few 
of them would go 


If feed crops shot especially 
years, part 
to rebuild carry- 
over stocks from present low levels 
In the more distant future when 
beef production has leveled off or 
has begun to decline, feed 
much larger than now would go 
directly into feed use to meet the 
greater needs for livestock products 
for a population, USDA 
points out 


crops 


growing 


PROTEIN MEALS TERMED 
“A BUY” FOR FEED TRADE 


WASHINGTON — “Buy your re- 
for vegetable protein 
meal now,” say U.S. Department of 
Agriculture observers after a look 
at the balance of the crop report and 
the size of the grain-consuming ani- 
mal units on hand 


quirements 


The observation holds true even if 
the soybean crop at the final USDA 
showdown next month reveals a fur- 
ther increase in the soybean output 
The U.S. animal feeding industry will 
be short of vegetable protein meal 
supplies if the nation is to maintain 
the present diet of meat, milk, putter 
and poultry products 

Supplies of vegetable protein sup- 
plies are said to be in balance now 
But what the statistical market fails 
to reflect is the spread of the drouth 
area north from Texas, where there 
is now an abnormal! demand for vege- 
table protein meal 

This condition—despite a good corn 
crop—will mean, according to sea- 
soned judges of the situation, an ab- 
normal demand for soybean meal into 


Texas and the adjacent territory. 


USDA officials observe that soy- 
bean meal is cheap at current price 
levels—below Office of Price Stabili- 
zation ceilings—and is a buy around 
the clock which is worth considera- 
tion 

The nation, at anything like ex- 


November 4, 1952 


pected consumption levels, is short 
of vegetable protein meals. This ob- 
servation made by the one USDA ex- 
pert on the subject is supported by 
the major change in feeding practices 
in the past two years when use of 
antibiotics increased use of soybean 
meal. 


@nta & THE STAFF OF LiFe— 


CCC SELLS CORN 
CHICAGO—-The Chicago Commod- 
Office of the Production & Mar- 
Administration reports that 
ld 326,835 bu. corn for domestic 

use in the Oct. 17-23 period. 
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ST. REGIS REPORTS 


DECLINE IN EARNINGS 
NEW YORK~-The St. Regis Paper 
Co. reports net sales for the nine 
months ended Sept. 30, 1952, at $135.,- 
851,225, compared with $146,078,366 
in the comparable period of last year 
Net income, after provision for fed- 
eral taxes, for the period amounted 
to $8,555,863, equal, after preferred 
lividend requirements, to $1.55 a 
share on the common stock outstand- 
ing. This compared with $12,769,676 
equal to $2.36 a share on the common, 
for the same period of last year 
Directors of the company at a 
meeting Oct. 22 declared a regular 
quarterly dividend of 25¢ a share on 
the common stock, payable Dec. 1, 
1952, to stockholders of record Nov 
1. The regular quarterly dividend of 
$1.10 a share on the preferred stock 
was declared, payable Jan. 1, 1953, to 
holders of record Dec. 5, 1952 
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Flour Sales 


Summaries from Leading Markets 


Prices reported in The Northwestern Miller's market reviews are for flour packed 
in 100-Ib. cotton sacks unless otherwise specified. Mill list prices are quoted in 
the principal manufacturing centers and sales prices in the larger distributing centers. 


They represent averege whol 
xtremes at which li 





Asi A. 





le levels end do not take into account high or low 
| sales may have been made. 





family short patent, in 
$6.20@6.30; bakers’ short 
patent in papers, $5.55@5.60; stand- 
ard, $5.40@5.45 

Demand faded 
and sales 


Hard 


cottons 


winter 


Texas: 
week 


25 to 


somewhat 
amounted to 
30% of capacity, con- 
family and bakers flour 
in about equal proportions. Running 
time held up well at 4 to 5 days 
Prices were unchanged. Quotations 
Oct. 31: extra high patent family 
$7.20@7.50, high patent $6.90@7.20, 
bakers, unenriched $5.85@ 
first clears, unenriched $4.75@ 
delivered TCP 


Central West 


Chicago: Sales of 
sharp slump in the 


last 
only 


sisting of 


standard 
5.95 


1.85 


took a 
central states 
week as compared with 
the previous period. Buyers seemed 
to be well booked for a considerable 
amount ind an upturn in prices 
forced them to the sidelines. Most 
bakers entered the market only for 
fill-in stocks or when forced into 
the market because of absolute needs 

It is estimated that aver- 
aged below 45% of milling capacity 
Shipping directions, however, came 
in at a good pace, and mills appeared 
to have sufficient running time. The 
millers said, was a natu- 
ral reaction from the previous pe- 
riod, when the baking industry en- 
tered the market for around 125% 
of milling capacity 

All types of flour suffered from 
lack of attention. Family flour 
met and prices remained 
unchanged on that variety at a rela- 
tively high level. Soft wheat flour 
sold only in small volume, with few 
sales of more than 5,000 sacks at a 
time. Most of the hard wheat flour 
was sold on a price-date-of-shipment 
basis 

Quotations Nov. 3 
ent $6 
$5.50 4 


flour 


area last 


sales 


sales lag 


buyer 


no interest 


spring top pat- 
standard $5.900 6, clear 
hard winter short $5.82 
a5.86, 95° patent $5.74@5.77, clear 
$4.89; family flour $7.85; soft win- 
ter shor , standard $5@ 
6.18 


26.10 


5.59 


$4.75@6.05 

Local mills reported a 
interest in flour last week 
with new sales only fair. Mill running 
time was satisfactory as shipping in- 
structions continued to be good. The 
demand for clear flours remained 


good 


St. Louis: 


sluggish 


the area, mills and 
ill representatives reported that 
very draggy. This ap- 
plied to millers of spring wheat, hard 
winter wheat and soft wheat flour 
The price of spring and soft wheat 
flours held steady but hard winter 
bakery flours advanced 10¢ 
Buyers did not seem inclined 
to follow the market advances of the 
two weeks and were content to 
against contracts while watch- 
ing the market closely. The edge was 
off clears and low grades last week, 
with prices about 10¢ under the pre- 
vious week. Offerings were not heavy 
but lack of interest forced conces- 
sions. Mill operations were just fair 

Quotations, St. Louis, Oct. 30: Fam- 
ily top soft patent $6.20, top hard 


Elsewhere in 
mill 
r 


pusiness Was 


close to 
SacKk 


past 
draw 


$7.50, ordinary $6; bakers’ soft win- 
ter short patent $6.10, cake $6.10, 
pastry $5.10, soft straights $5.25, 
clears $4.70; hard winter short patent 
$5.95, standard patent $5.80, clears 
$5.65; spring short patent $6.15, 
standard $6.05, clears $5.95 


New York: Only occasional scat- 
tered sales were reported as buyers 
marked time under routine flour con- 
ditions. The trade was said to be 
waiting until after the election in 
the rather vague hope that this might 
influence wheat prices, but actually 
the advances have been too rapid 
for them to follow as long as con- 
tracts are on the books at lower 
figures. Until these have been run 
nearly out or until a strong buying 
influence develops, business is expect- 
ed to be from hand-to-mouth. In 
spite of continued reports of dry- 
ness in the Southwest, activity in 
these flours continued limited 

Prices were firm on all grades 
since there was no inquiry to induce 
competitiveness. Shipping directions 
were on the slow side and stocks in 
terminals here were ample. Levels 
were practically unchanged from the 
preceding week. 

Quotations Nov. 1: spring family 
flour $8.15, high glutens $6.57@6.72, 
standard patents $6.27@6.42, clears 
$5.85@6.18; southwestern short pat- 
ents $630@6.46, standard patents 
$6.10@6.26; high ratio soft winters 
$6.35@7.25, straights $5.25@5.75 

Buffalo: Flour sales as reported by 
the various selling agencies were con- 


sidered slack here last week. Some 
replacement business was to be had, 
but new sales were very limited. How- 
ever, predictions are being freely made 
that there is expected to be a break 
in this situation very soon and that 
stocks are beginning to run down 
considerably. 

Production by local area mills 
went to a new high for some time 
during the week, when a considerable 
tonnage of flour for export was trans- 
ferred to the local area mills. This 
together with heavy direction busi- 
ness made possible the heavy pro- 
duction. 

Price changes were mostly on soft 
wheat varieties of flour with ad- 
vances running up to 5¢ sack. Other 
varieties remained unchanged from 
the previous week. 

Quotations Oct. 31: Spring family 
$8.02@8.05, high gluten $6.72@6.74, 
short patent $652@6.54, standard 
$6.42@6.44, first clear $5.9405.96; 
hard winter standard $6.25@6.27, first 
clear $4.95@4.97; soft winter straight 
$5.63@5.65, first clear $4.93@4.95 

Philadelphia: Bakers and jobbers 
in this area who have been hold- 
ing back on purchases of flour for 
an extended period in the belief that 
costs were overdue for a downward 
revision were openly disappointed last 
week when prices rose 20¢ sack over 
the individual levels of the previ- 
ous week in all grades except spring 
first clear, which held unchanged. In 
some instances, the upturn sent 
prices to their highest point in a 
long while. 

The development was attributed 
to the discouraging news from the 





WHEAT AGREEMENT SALES—1952-53 


(1,000 bushels) 


Exporting 


countries —total sales 


ed Statest 


Flour 
401 


138 


Cuba 
Denmark 
Dominican Rep 


New Zealand 
Nicaragua 
Norway 
Panama{ 
Peru 
Philippines 
Portugal 
Saudi Arabial 

Spain 

Sweden 

Switzerland 

Un. of 8. Africa 

U. K 5 2,238 
Venezuela 3 791 
77,681 14,515 


Total (95%) ) 
quantities, exporting countries 


Guaranteed 
Balance 
*Currently effective quotas repr 

partment’s release of July 10 19 tSales 

recorded by Wheat Council througt c 24 

ther notice 


esenting 95% 
eonfirmed by CCC through Oct. 28 


Total 
1.190 


1,069 


Australiat Canadat Francet 
e809 

2 299 
Rada 483 


498 


504 
699 2 998 
T¢1 pi 3 5.435 
2.053 5.4600 663 
387 16.5 28,867 $1,830 
791 1.376 167 
2.196 35,114 116.194 
63.128 88.700 236.000 
160,932 53,586 118.806 


243,504 
4,089 680.917 
4,089 337,413 
of annual guaranteed purchases (see de- 
1952. tales 
1962 §Quota closed until fur 


*Quota closed 


winter wheat belt on drouth condi- 
tions. Many potential buyers were 
disappointed by the behavior of 
prices. 

Against this background, there was 
little disposition to purchase flour 
because of the likelihood that the 
newest advance had lifted values to 
the point where they were more vul- 
nerable to any reaction which may 
develop. Foremost in the minds of 
the consuming trade is the fact that 
when they last bought, prices were 
well below current levels. This is 
believed to be the principal stum- 
bling block to any large-scale re- 
sumption of buying. 

Meanwhile, chain bakers are said 
to have ample stocks for nearby 
needs and their price ideas are far 
under present postings. Moderate- 
sized bakers are not so well off sup- 
ply-wise and one or two have been 
forced to buy modest amounts to 
tide them over. Their orders and 
the hand-to-mouth operations of 
small operators are accounting for 
the only activity now. Mill repre- 
sentatives look for a decided expan- 
sion in bookings at the first sign of 
a break in the price structure and 
are keeping close contact with their 
regular customers 

Quotations Nov. 1: 
$7.60 @7.80, 
short 


spring family 
high gluten $6.75@6.85, 
patent $6.55@6.60, standard 
patent $6.40@6.50, first clear $6.10 
@6.20; hard winter short patent 
$6.25 @6 35, standard $6.20@6.30; soft 
winter western $5.85@6.10, nearby 
$5.50@5.70 


Pittsburgh: Last week flour sales 
were very dull over the entire dis- 
trict. Hard Kansas and spring pat- 
ents had a minimum of sales, with 
clears and high gluten sales small 
Family flour sales were reported av- 
erage with some large mil) represen- 
tatives, while others said sales were 
at a standstill. Higher flour prices 
and the return of coal miners to work 
proved no buying incentive. 

Credit continues to be watched, 
with bankers adding words of caution 
to creditors in both retail and whole- 
sale iines 

Some soft wheat flour was sold 
during the week to the cracker trade, 
but orders in both cake and pastry 
fiours were only moderate and com- 
mitments extended only 60 to 90 
days 

Large and small bakery flour buy- 
crs are voicing the opinion that they 
desire to wait to see the election re- 
sults, then wait again to see what de- 
velops. They say that they would 
rather pay higher flour prices and 
buy hand-to-mouth until the future 
political picture is more clear. 

Directions were fair to good. 

Quotations Nov. 1: Bakers hard 
Kansas wheat $5.93@6.12, medium 
patent $6.05@6.17, short patent $6.10 
@6.27; spring standard patent $6.28 
46.35, medium patent $6.33@6.40, 
short patent $6.38@6.50, clears $5.78 
@6.17, high gluten $6.58@6.65; fam- 
ily flour, advertised brands $7.82@ 
8.05, other brands $6.89@7.20; pas- 
try and cake flours $5.34@6.10; Pa- 
cific Coast pastry flour $6.43. 


Boston: The local flour market ex- 
tended the current advance last week 
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SUMMARY OF FLOUR QUOTATIONS 
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UNITED STATES VISIBLE GRAIN SUPPLY 





GRAIN FUTURES—CLOSING PRICES 





“ing «ra fu es quotations eading . s < yahe 
WHEA FLAXSEE! 
Minneapolis Chicago Kansas City Minneapolis 
be May I Ma M y Ma May De Ma 
Oet ‘ ia 
o s . 
“) ” 
t ‘a 
CORN RY? OATS 
Chicage Chicago Winnipeg Minneapolis Chicago Minneapolis 
i Ma I M M M M 
cet ' 169 
(et. 2s ‘ 
thot a i " 1 . 
wet ’ mew 1 
tet 1 1 . » 5 . 


attained in mid- 
practically approximated the 
However, at 


and peak quotations 
week 


high point for the year 


the close extrere gains were pared 
somewhat and springs closed 3¢ low 
er to 4¢ higher with most grades 
showing vivances Hard winters 
edged 10 2¢ higher while soft wheat 
flours finished inchanged to 1l5¢ 
nigner 

The continued st ist weeK Was 
1 reflection of wheat prices at the 
primary markets M igents report- 
ed that interest sagged appreciably 
with each succeeding rise, and at the 
peak of the move the buying seg- 


ment of the trade ured to he 


ippe 








more determined than ever to await 
better buying opportunities which 
appeared somewhat remote due to 
the general knowledge that inven 
tomes are in many nstances at i 
dangerously le l 
Quotations 1: spring short 
patents $6.40 standards $6.30 
16.46. high gluten $6.60@6.76: first 
clears $5.947 6.14; hard winter short 
patents $6.3546.50, standards $6.15 
30: Pacific soft wheat flour $6.2 
(662; eastern soft wheat straights 
$5.3705.87. high rati $6.37 7 6.87 
family $8.17 
South 
New Orleans: Flour business con- 


tinued very quiet last week, with lit- 
tle activity being shown by buyers 
Sales were at a low ebb in all types 
of flour, ranging from one to two 
carlots for immediate to nearby ship 
ment. In some instances where buy- 
ers contractS were nearing expira 
tior they indicated they would buy 
only on a p.d s. Dasis 

The very moderate business that 
was negotiated was primarily on hard 


winters with northern springs lagging 
For the first time 


It winters were very 


considerably behind 


n many weeks s« 


nactive, principally because of the 
idvance in prices. A noticeable aspect 
of the buyir was the conservatism 


bein exhibited. Prices in general 
traightened up during the week 5 
l0¢ sack 

sales continued fairly 
indicate re- 


gz some improve 


repor ts 
win 
id on the 


other hand shows 


Shipping directions were fairly good 


ilthough not up to expectations 
considered heavy 
showing a slight increase. Export 
stand- 

from 
American coun- 


Stocks on hand are 


flour ilmost at a 


sales were 
stil with ery few 


inquiries 
Europe or the Latin 


tries, resulting in only small business 
being worked 

Quotations, Oct. 31, packed in 100- 
ib. multiwall paper bags: Hard winter 
baker’ short patent $5.95 @ 6.05 
standard $5.8075.95, first clear $4.90 


5.10: spring t 


S620 «1 6.40 


ikery short patent 
standard $6.05 % 6.30. first 
clear $5.9576.25, high gluten $6.40@ 


rt patent $64 6.25 





stra ht So. ) », first clear $4.75 

», high o cake $6.35@6.70 
Pacific Coast ik $7.20 4 7.30, pastry 
$6.45 6.55. Basis all rail. Shipment 


by barge from Minneapolis approxi- 


Pacific Coast 


Portland: Domestic flour business 
has picked up wit! ill classes of 
buyers appearing in the market as 


wheat and flour pr advanced last 


ices 


week. Bakers and wholesalers were 
seeking to cover in the face of an 
excellent demand for wheat: someé 
missed the boat and were coming 
in for substantial supplies 

Export bookings showed no in 
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provement Philippine buyers were 
taking only moderately small quan- 
tities as they have been doing since 


the opening of the season 
Quotations Nov 1 high gluten 
Montana $6.50, fancy hard 





$6.60, all 


wheat clears $6.34, bluestem bakers 
$6.56, cake $7.19, pastry $6.29, whole 
wheat 100* $6.14, graham $5.93 


racked wheat $5.96 


Canada 


Vancouver: There has been no im- 


provement in the export flour situ- 
ition here for some weeks. Outside 
of filling the monthly requirements 
of the Philippine Islands, the only 


business confirmed has been the usual 


small lots on regular accounts 
Export circles here now believe 

that western mills will not get any 

part of the 25,000 metric tons of 


flour sought by Egypt since any busi- 
ness which may develop is expected 


to move from eastern ports 

There have been no new develop- 
ments in connection with the Indo- 
nesian market for Canadian flour 
Other normal outlets for Canadian 
mills across the Pacific show no in- 
terest at present. 

Domestic flour business remains 
quiet with prices unchanged. For 
hard wheat grinds, cash car quota- 
tions, Oct. 31: first patents $11.60 


in 98's cottons; bakers patents $9.75 
bags and $10.15 in cottons 
pastry to the trade $11.75 


and western cake flour $13.25 


in paper 
wastern 


Winnipeg: Just under 400,000 bbl 
of Canadian flour was worked for 
export during the past week, with 
Class 2 sales amounting to only 22,- 
000 bbl. of this amount. The nine 
countries taking this amount includ- 
ed Portuguese India, Hong Kong 


Singapore, Colombia, Siam, Japan, 
Haiti, Okinawa and French West 
Indies. The remaining 377,000 bbl 
in the form of IWA flour, was des- 
tined for U.K., British Guiana, Phil- 
ippines, Cuba, Granada, Guatemala 
Venezuela, Jamaica, Barbados, Suri- 


nam, Bermuda and El Salvador 
Mills continue to operate close to 
capacity, with most of the work de- 
voted to export orders. Domestic 
trade is moderate. Quotations Nov 


1: top patent springs for delivery 
between Ft. William and the British 
boundary $10.50@11.20 
patents $10@10.70 
bakers 
carlot 


Columbia 
second 
$9 7079.90 all 


second 
patents to 
prices <¢ ash 
Toronto-Montreal: The British 
Ministry of Food, after extended 
negotiations now placed orders 
for December shipment, although the 
involved is somewhat 
than the total business already writ- 
ten for November. Marketmen think 
that the buyers will return 
to the market in due course. The 
specifications involving 12% protein 
and .50° ash were used for the first 
this crop year 

Other outlets are showing a slack- 
ened interest, although buyers in the 
West Indies are expected to come 
back into the market in the near 
future. The present recession is seen 
a temporary phase, and be- 
the mills are already well 
booked with orders, little concern is 
being expressed. However, it is hoped 
that improve to insure 
1 good of mill run into 
January 

The domestic offtake is satisfac- 
tory. Quotations Nov. 1: top patent 
springs for use in Canada $11.10 
bbl.. seconds $10.60 bbl., bakers $10.50 


has 


amount less 


British 


time 


is only 


CAUSE 


business will 
carryovel 


bbl., all less cash discounts in 98's 
cotton, mixed cars with 30¢ bbl. add- 
ed for cartage where used 

Though some winter wheat flour 
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is moving into domestic channels, 
there is little activity. Export inter- 
negligible. Quotations Nov. 1 
export $4.50 per 100 Ib., f.a.s. Mont- 
real-Halifax 

Plenty of winter wheat is on offer 
und mills are able to cover their re- 
quirements without difficulty. Be- 
cause of the lower than usual flour 
demand, the offtake from the farms 
is small. Quotations Nov. 1: $1.73@ 
1.75 bu., f.o.b. shipping point 


Millfeed 


nillfeed market 
although price 


est is 


Minneapolis: The 
was dull week, 
declines were not great. Bran and 
standard midds. declined 50¢@$1 ton, 
and heavier feeds were off $1@1.50 
Quotations Nov. 3: Bran $55, stand- 
ard midds. $56, flour midds. $61, red 
dog S64 


last 


Duluth: Demand was fair last week, 
prices were unchanged and higher, 
and supplies were adequate. Quota- 
tions Oct. 31: Pure bran $54@54.50, 
standard bran $53.50@54, standard 
midds. $54.50455, flour midds $60@ 
61, mixed feeds $54.50@55, red dog 
$64 G@ 65.00 

Kansas City: The late October 
millfeed definitely was off 
City as bran was down 
nearly $2 ton while shorts were lower 
by $3.504 4. With little demand from 
the mixer trade and good output of 
millfeed by the flour mills the mar- 
easier. Quotations Nov. 3: 
$53.75 @54.50, shorts $60.754 
Kansas City 


squeeze on 
at Kansas 


Ket was 
Bran 
61.50 

Salina: Demand was fair with bran 
$2.50 ton lower and shorts $3 ton 
Supplies were adequate. Quo- 
Kansas City, Oct. 30 
$54 @ 54.50, shorts $62.50 


lower 
tations, basis 
bran 
a63 

Wichita: 
very 


gray 


Millfeed demand was 
week, with supplies 
Quotations, basis Kansas 
City, Oct. 31: bran $54.75@55, shorts 
$63 @ 63.25, immediate delivery. Bran 
$1.50 ton and shorts $2.50 
with the preceding 


good last 


inadequats 


declined 

ton compare d 

week 
Hutchinson: 


tinued strong 


Millfeed demand con- 
as no rain fell and pas- 
continued to dry up. Demand 
| segments of the trade 
ind exceeded supplies available. Bran 
was off $1.50, shorts were down $3.25 
Quotations, basis Kansas City, Nov. 1 
Bran $54.50@55, shorts $624 62.50 


tures 


came [trom al 


Ft. Worth: Demand last week was 
quite good for bran, but shorts were 
draggy offerings of both 
were well balanced with trade needs 
Quotations Oct. 31: bran $64@65, 
gray $71.50@72.50, delivered 
Texas common points, a shade lower 
on bran but $2 off on com- 
pared with a week 

Buffalo: A heavy grind of flour 
boosted production of millfeeds last 
one of the highest figures 
shown in quite some time. As a result, 
as the week went on, prices started to 
slip and were down 50¢ to $1.50. Bran 
held fairly firm, showing the smallest 
decline, while red dog turned weak- 
est of the feeds. Demand was good, 
according to mill reports, with mixers 
considered good takers. Quotations 
Oct. 31: Standard bran $58.50@ 59.50, 
standard midds. $58.504059.56, flour 
midds. $68.50@69.50, red $70.50 
#71.50 


however, 


shorts 


shorts 
previous 


week to 


dog 


Boston: The local millfeed market 
continued quiet last week with very 
few sales of sizable quantities report- 
ed sold. Most of the action, accord- 
ing to the larger operators, was con- 
fined to small lots for immediate 
needs with very little interest in 
buying opportunities beyond the 
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nearby positions. Both bran and mid- 
dlings were steady and unchanged 
beyond a slight temporary fluctua- 
tion of 50¢ either way. Quotations 
Nov. 1: spring bran and middlings 


Pittsburgh: Sales of millfeeds were 
slow throughout this district last 
week. Lower prices accounted for 
slow buying from both retail and 
wholesale trade. Quotations, f.o.b. 
Pittsburgh points Nov. 1: Bran $64.30 
@66.40, standard midds. $67.30@ 
67.40, flour midds. $72.40@73.40, red 
dog $74.40@75.90. 


Philadelphia: A steady undertone 
prevailed last week on the local 
millfeed market, but prices held un- 
changed from the previous week 
The standstill in costs had the ef- 
fect of dampening buying interest 
since consumers have been holding 
back for a reduction. As a result, 
dealings remained quiet. Quotations 
Nov. 1: bran $65, standard midds 
$65, red dog $77. 


Chicago: Continued dryness in the 
Southwest kept the millfee¢d market 
firm in the central] states area last 
week, but demand still did not swell 
to large proportions, and the trading 
pace was only fair. Most of the offer- 
ings appeared to come from spring 
wheat mills. Quotations Nov. 3: Bran 
$59@59.50, standard midds. $59.50@ 
60.50, flour midds. $67.50@69, red dog 
$69.50@71. 


St. Louis: Interest in millfeeds last 
week was dull. Supplies of both bran 
and shorts were more than ample to 
meet the demand. Quotations Oct. 30 
Bran $58@58.25, shorts $66.75 @ 67.25, 
St. Louis. 

New Orleans: With a steady de- 
crease in millfeed prices last week, 
mixers and jobbers held off purchas- 
ing unless for immediate needs or re- 
placement. Bran and shorts both 
dropped between $2 and $3 and mill 
offerings were slightly more pressing 
Bookings for deferred shipment were 
more cautious and no new bookings 
were reported towards the week-end 
Quotations Oct. 31: Bran $64065, 
shorts $71@72.50. 

Ogden: Millfeed prices declined $1 
last week. Demand and supply were 
about equal. Mills are operating 
around the clock, 24 hours daily, 7 
days a week to capacity. Plants 
planned no holiday election day. Quo- 
tations: red bran and mill run $61, 
middlings $66; to Denver: red bran 
and mill run $68, middlings $73; to 
California: red bran and mill run 
$68.50, middlings $73.50, f.o.b. San 
Francisco and Los Angeles. 

Portland: Millrun $61, midds. $67 
ton. 


Vancouver: The market continued 
quiet and unchanged. Offerings from 
western mills are still on the light 
side and there has been little ex- 





Subsidy Rates Under 
Wheat Agreement 


(Flour, dollars per cwt.) 
To July 31, '53 
(et (rect Cet Oet 
28 2 0 2 
Guit* $1.68 $168 $1.68 $1.68 
Gulft 1.63 1.63 1.63 1.63 
Gultt 1.56 1.56 1.56 1.56 
East Coast 1.468 1.68 1.65 1.65 
West Coast 1.55 1.58 1.58 1 


(Wheat, in cents per bu.) 
To July 31, 63 


Gult* 
Gulft 
Guift 
East Coast 57 56 
West Coast 57 57 57 57 } 
*Guif to all of Europe, Mediterranean 
Middie East, all of Africa and adjacent 
islands 
tGuif to Far East and adjacent areas 
Gulf to Latin America, West Indies and 
Mexico 


75 


Cuban Flour Imports Hit New Low 


HAVANA 


Cuban imports of flour in August dropped to the lowest level 


for any month in several years, according to statistics compiled by P. E. Carr, 
import-export statistician. A total of only 5,746 200-lb. sacks were imported, 
which compares with 239,970 in July and 208,376 in August, 1951. The sharp 
drop was accounted for by two factors, trade sources explained: (1) The 
time limit on receipts of non-International Wheat Agreement flour permitted 
to enter the country without payment of certain duties and fees was set for 
July 31; (2) Sales under the 1952-53 IWA quota to Cuba did not get under 


way until late in August 


Cuba's 1951-52 quota was completed some time 


earlier, and the rush to import under the special provisions for non-TWA 
flour resulted in the bulge in receipts in July. Details are shown in the fol- 


lowing table 
1948 
January 
February 
March 
April 
May 
June 
July 
August 


Subtot 
September 
October 
November 
December 


Total 


1949 1950 1951 


140.658 
126.068 
120,970 
116,702 


193.871 150.814 
46.164 100,176 
148 #85 156,269 
94,716 135,904 
Sle 148,240 154,662 
89.799 
107,604 
20a 376 


150,446 





port business. Prices on the domestic 
list were unchanged, Cash car quota- 
tions Oct. 31: bran $5050@55.80, 
shorts $52.500 59.80, middlings $59.80 
64 


Winnipeg: There is a continued 
keen demand for all types of mill- 
feeds, with eastern Canada taking 
the bulk of supplies from western 
mills. Small lots are moving from 
Alberta mills into British Columbia 
There are sufficient stocks on hand 
to meet all requirements. Quotations 
Oct. 31 Manitoba, Saskatchewan 
and Alberta bran, f.o.b. mills, $52@ 
54, shorts $54@56, middlings $56@ 
58; all prices cash carlot. Small lots 
ex-country elevators and warehouses 
$5 extra 

Toronto-Montreal: Supplies of 
millfeed are now more plentiful fol- 
lowing a greater offtake from the 
mills. Some mills are selling ahead 
and there has been a slight ease- 
ment in price. Export interest is only 
moderate, Quotations Nov. 1: bran 
$59, shorts $61, middlings $70, net 
cash terms, bags included, mixed or 
straight cars, Toronto-Montreal 


Rye 


Minneapolis: A stronger cash rye 
market advanced prices 5@10¢ sack 
in the past week, but trade remained 
quiet. Quotations Oct. 31: Pure white 
rye $5.20@5.26, medium rye $5@ 
5.06, dark rye $4.20@ 4.26. 

Pittsburgh: Rye sales were prac- 
tically nil last week. Directions con- 
tinued fair. Quotations, f.o.b. Pitts- 
burgh points, Nov. 1: Pure white rye 
No. 1 $5.74@5.85, medium $5.44@5.63, 
dark $4.8305.35, blended $6.0176.12, 
rye meal $5.26@5.35 

Philadelphia: A 15¢ sack advance 
in the local rye flour market last 
week cooled buying interest and most 
bakers were holding back purchases 
in the hope of a reduction before 
very long. It was reported that only 
small odd-lots were changing hands, 
going to those whose supplies had 
dwindled. The Nov. 1 quotation on 
rye white of $5.90@6, compared with 
$5.75@5.85 the week previous 

New York: The rye flour market 
was featureless last week, and only 
smal! rountine sales were reported 
Quotations Nov. 1: pure white pat- 
ents $5.85@5.95. 

Buffalo: A government report 
showing rye stocks last week turned 
flour prices upward about 5¢ sack as 
against the previous week. Flour 
sales were very quiet with almost 


nothing but replacement business be- 
ing executed. A few inquiries devel- 
oped immediately after the report 
was issued, but mills reported noth- 
ing developed, the buyers preferring 
to await a more favorable opportuni- 
ty if it presents itself. Local area 
buying was very slack, although sales 
reports of rye flour products were 
good. Quotations Oct. 31: White rye 
$5.960 5.98, medium rye $5.76@5.78, 
dark rye $4.96@4.98 

Chicago: Rye flour prices advanced 
10@20¢ sack in the central states 
area last week, further discouraging 
coverage by buyers for any substan- 
tial amounts. Quotations Nov. 3 
white patent rye $5.47@5.50, medium 
$5.27@5.30, dark $4.47 

St. Louis: Sales and shipping di- 
rections continued fair. Quotations 
Oct. 30: Pure white $5.83, medium 
$5.63, dark $4.83, rye meal $5.33. 

Portland: Quotations Nov. 1 
dark $6.10, white rye $7.25 


Oatmeal 


Winnipeg: With the advent of 
colder weather, there is a keener 
demand for rolled oats and oatmeal 
Stocks, however, are sufficient to 
take care of all domestic and ex- 
port orders. Quotations Nov. 1: rolled 
oats in 80-lb. sacks $4.700@4.90 in 
all three prairie provinces; oatmeal 
in 98-lb. sacks $5.75@6. All prices 
cash carlot. 


pure 


Toronto-Montreal: Trade is im- 
proving although the demand has 
not yet reached cold weather propor- 
tions. The price has hardened, but 
some marketmen feel that the rises 
of the past weeks were too rapid 
and they are looking for a slight 
easement in the near future. Quota- 
tions Nov. 1: rolled oats in 80-lb 
cottons $5.25, oatmeal in 9&8-lb. cot- 
tons $6.35, f.0.b. Toronto-Montreal. 
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GRAIN ELEVATOR SOLD 

HUTCHINSON — The Gano Grain 
Corp. has purchased a 250,000-bu. con- 
crete elevator at Springfield, Colo 
The purchase was made from E. G 
Husted, Denver, a former grain man 
at Springfield. Acquisition of the Hus- 
ted property now brings to 72 the 
number of elevators operated by the 
Gano Grain Corp., in 49 towns in three 
states, Kansas, Colorado and Ckla- 
homa. Joe Fleming, general manager 
for the firm, also announced that 
72,000 bu. all-steel elevators at Paw- 
nee Rock and Whitelaw have been 
completed. 
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The drouth situation is gradually 
growing worse in the Southwest, and 
further deterioration is reported 

When and if moisture finally comes 
it will have to be in generous quanti- 
ties to effectively break the drouth 
the Santa Fe Railway says in its 
November crop report. The Great 
Piains states of Kansas, Oklahoma, 
Texas and New Mexico and portions 
of Nebraska and Colorado have re- 
ceived little or no rain during the 
past five months 

There 


course 


some exceptions, of 
of them the result of 
scattered but to find any 
real bright spots in the general pic- 
ture it to go back to the 
big wheat which barely 
under the before hot weather 
set in last June, the report notes 


are 
most 
showers 


is Necessary 
crop got 


wire 


Very Poor Start 

“While it is a bit early to apply the 
hatchet to the 1953 wheat crop,” San 
ta Fe “there is no question 
that it has made an extremely poor 
start in fact, official 
searching for comparative data in the 
drouth-stricken area are being forced 
to pry into the records of 30 and 40 
years ago 


says 


observers 


“Fortunately, so far as the wheat 
crop is concerned, wind damage up 
to this time has been small, but the 
danger is something of the powder 
keg variety very Grass fires, 
some of wide extent 
most daily.’ 

The railway 


wreat 
are occurring al 
makes these com 
ments on wheat in individual states 
Kansas—While 90°. of the wheat 
acreage has been planted, the top soil 
is very dry, and there can be little 
growth until moisture is received 
Only in a few 
stands been secured 
ture is largely 
flelds 
Oklahoma — As a 
worst summer and fal] drouth in the 
history of the state, little more than 
half of the wheat acreage has been 
planted and germination is extreme- 
ly slow 
Texas—As in all other southwestern 
states, the Texas wheat 
ing into the ground 
verse conditions, many farmers plant 
ing in dry with the hope of 
moisture falling soon 
Colorado—Drouth 


scattered areas have 
and wheat 


confined to irrigated 


pas 


result of the 


crop 3s 
under very ad- 


soil 


conditions — in 
southeastern Colorado are rapidly ap 
proaching those which existed in 1933 
and 1934. Except for a few showers 
moisture has been of a minus quan 
tity during the past 16 months, with 
the result that most of the new wheat 
crop has been “dusted in,” and future 
prospects are very encouraging 

New Mexico—Continued dry weath 
er in eastern New Mexico has re 
ed in prospects for the 
wheat crop. Fairly 
reported in a few 
more moisture is 
is to continue 


not 


sult 

1953 
are 
but 


growth 


poor 
good stands 
local area 


needed if 


Moisture 
An official report from Lincoln 
states that the reserve of soil mois 
ture under Nebraska's recently seed 
ed winter wheat crop is in very short 
supply and is in marked contrast to 
the abundant moisture under the crop 
last year 
The soil moisture situation this fall 
is somewhat comparable to that in 
the fall of 1939. This year, the mois- 
ture penetration was to only 36.5 in 
excluding 46 in. of dry top soil, while 
in 1939 the moisture penetrated to 


Short 
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Further Deterioration Noted 
in Southwestern Wheat Outlook 


only 22 in. Precipitation this year in 
July was less than normal but was 
slightly above in August. However 
the first of September, there 
been little, if any, precipitation 
in the area covered by the tests, ex- 
cept in the panhandle. The high tem- 
peratures and low humidity during 
September and October have rapidly 
depleted moisture in the top soil and 
this dry condition extends to a depth 
of 18 in. in some fields, particularly 
in the central part of the state 

The early seeded wheat had suffi 
cient moisture to germinate and 
come up to good stands, while fields 
that were after the Hessian 
fly-free date are very spotted and the 
real late seeded fields have not ger- 
minated, the exception being in the 
panhandle where moisture has been 
adequate for normal development of 
the crop on summer fallow fields 

In the southwest, central and south 
central areas the top soil is very loose 
and dry. The plants have not stooled 
and have developed only the primary 
root system, Most of the plants can 
be easily pulled out of the ground and 
unless precipitation occurs in an 
amount to pack the soil around the 
crown, the plants will be very vulner- 
able to winter killing from low tem- 
fields are already 
showing signs of a moisture deficiency 
as the leaves are curled tightly and 
many are drying 


Little Help 

Light, scattered showers in the Pa- 
cifie Northwest last week had little 
if any, value to wheat growers, the 
Preston-Shaffer Milling Co., Walla 
Walla, Wash., reports. However, it 
is hoped that the slight prec'pitation 
may mark the beginning of a break 
in the long drouth 

The company’s weekly letter re- 
ports that planting of winter wheat 
in Montana, which normally is done 
in early September, is now consid- 
ered finished, although the amount 
is probably short of the intended 
which in recent years has 
comprised about one quarter of the 
combined acreage of spring 
and winter Germination and 
growth is rated fair to poor, with the 
observation that it is handicapped to 
go into the winter season 


since 
has 


seeded 


peratures. Some 


icreare 


ceded 
varieties 
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CONSTRUCTION IS BEGUN 
LOS ANGELES 

is being 
Baker es 


story 


A major addition 
built at the Van De Kamp’s 
The new building will be a 
structure adding 18,000 
to the plant. The addi 
s part of the new layout to re- 
handling of shipping boxes and 
duce the moving about of bak- 
ry products within the plant to a 
minimum 


one 
square feet 
tion 
duce 


thus re 
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CANADIAN WHEAT, FLOUR 
SHIPMENTS ARE HIGHER 
WINNIPEG 


the 


Showing an increase 
previous week, Canadian 

it and flour worked for export 

ng the past week totaled 7,366,000 
u. The U.K. was the biggest buyer 
in the International Wheat Agreement 
which totaled 3,010,000 bu., 
taking 1.405.000 bu. Peru was next, 
with 516,000 459,000, Ire- 
land 248000, Nerway 226,000, the 
Netherlands 75,600, Belgium 59,000 
Bolivia 16,000, and a small parcel of 
6.000 to Honduras. Japan was the 
best buyer of Class 2 wheat, taking 
1,149,000 bu. of the 2,556,000 total. 


ciass 


Germany 


U.K. was next with 740,000, Switzer- 
land 327,000, Brazil 168,000, Norway 
160,000 and Italy 12,000 

Flour totaled 1,800,000 bu., 
made up mostly of IWA sales, with 
1.700.000 bu. of this quantity going as 
follows: U. K., British Guiana, Philip- 
pines, Cuba, Granada, Guatemala, 
Venezuela, Jamaica, Barbados, Suri- 
nam, Bermuda and Fl Salvador. The 
remaining 100,000 bu. in the form of 
flour was destined for: Por- 
tuguese India, Hong Kong, Singapore, 
Colombia, Siam, Japan, Haiti, Okin- 
and French West Indies 
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Class 2 
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EDUCATOR WHO DEVELOPED 
“CORNELL BREAD” HONORED 


NEW YORK—-On Oct. 13, Messing 
Bakeries, Inc jrooklyn, one of the 
New York metropolitan area's oldest 
independent bakeries, celebrated the 
first introduction 
of Cornell recipe bread, by honoring 
the man who developed it, Dr. Clive 
M. McKay, professor of nutrition 
and Cornell University 


anniversary of its 


gerontology, 

A nutrition forum and dinner was 
held at the Garden City (L.I.) Hotel, 
and Isabelle Ahearn Hallahan, presi- 
dent of the Long Island Dietetic 
Assn., presented Dr. McKay with an 
award of merit in recognition of his 
“outstanding contributions to public 
health through the development of 
intensified fortified bread.” 

Miss Martha Deane of station 
WOR was mistress of ceremonies, 
who introduced Dr. and Mrs. McKay 
remarkable husband and wife 
team, both working together for the 
same goal. Mrs. McKay is also espe- 
cially interested in the health educa- 
tion of the family and home econom- 
ics. The formula for Cornell bread 
has given to the public as a 
the university 


as a 


been 
service of 
SREAD I8 
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TEXAS BROKERAGE, JOBBING 
FIRM ADOPTS NEW NAME 


HOUSTON, TEXAS—Schmitt & 
Kern, Inc., is the new name adopted 
for Frank H. Snell & Co. of Houston 
and Fort Worth, effective Nov. 1. No 
change other than that of the name 
is being made in the operations of the 
brokerage and jobbing company, 
which is owned by Ben E. Schmitt 
and John H. Kern. Policies, personnel 
and management will be the same. 

The company was organized by the 
late Frank H. Snell and Ben E. 
Schmitt as a partnership and was 
incorporated early in 1946. 

Mr. Schmitt had been with the 
Seguin (Texas) Milling Co. for about 
25 years, serving as manager of the 
mill for several years. Mr. Snell was 
manager of blackstrap molasses sales 
and feed brokerage for the Sugarland 
(Texas) Industries for 18 years. 

In 1947, Mr. Kern joined the firm 
after having been associated with the 
feed division of the A. E. Staley Mfg 
Co., Decatur, Ill., for 10 years. He 
established and was manager of the 
Kansas City office of the company. 

Upon Mr. Snell's death in 1949, Mr. 
Schmitt and Mr. Kern purchased his 
interest in the firm and have continued 
operation of the business serving feed 
manufacturers of Texas 
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Rye Flour Output 
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ous weeks 
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Stock Market Picture 


Quotations on baking, milling and allied 
stocks listed om the New York Steck Ex- 
change and the New York Curb market: 


High Leow Close Close 


Allied Mills, Ine. 
Allis-Chalmers 
$3.25 
Cyanamid 
d. 
M Co 
Borden 
Barry . 5% 
21% 


79% 
186 
bo ES 


A 105% 
. $3.25 tnd 41% 
Baking Co. iz 
fd. $8 162 
Foods Corp. 49% 
a1.00 105 
Gen. Mills, Ine 65% 
Pid, 3%% 12t% 
Pid. 5% 128 
Gir, A&P Ten Co. 146% 
Hathaway Bak., 
Ine 
Horr 


Gen 
Ptd 


. “A 11% 

& Hardart 

y at 
39% 


Novadel-Agene 

Pillsbury M., Ine 
Pid. $4 

Proc. & Gamble 

Perty Bak. Corp. 

Quaker Oats Co. 
f $6 


Ralston P -rina 
Ce., $3.75 Pfd. 

St. Regis P. Co 
Ptd 


tSterling Drug 
3.50 


sunsh is., Ine 
United Biscuit 
of America : uMM%™ OM 
Pid. $4.50 106", 
Victor Ch. Wks. % 4 25% «254% 
Pfd, $3.50 954 
Ward Baking Co 4 19, 
Warrants ™% § 6%, 
Pid, $5.50 a 28 102 
Asked 
*Colorade Mi'ling & Elev. Co 
*Safety Car Heating & 
Lighting Co., Ine 
*Standard Milling Co. 
tOver counter. tSubsidiary Sterwin 
jeals Inc. 
Closing bid and asked prices on 
not traded Nov. 1: 
i] Asked 
Gir, A. & P. Tea Co., & Pfd. 132% 134 
Horn & Hardart Corp. of 
New York, $5 Pfd. 
Horn & Hardart Corp. of 
New York, $8 Pfd 133 
Omar, Ine 174 
Wagner Baking Co 
Wagner Baking Co., 


103% 104% 


i“ 
rtd. 102 
CANADIAN STOCKS 


High Low 


Canada Hread 
Can. Food Prod 
Ptd 

Catelli Food, A 
B 

Consol. Bakeries 

Federal Grain 
Pd. 

Gen. Bakeries 

Lake of the Woods 
Prd. 

Maple Leaf Mig 
Pfd. 


10% 

18%, 

25%, 
4.60 


McCabe Grain, A 

Mid Pacifie Grain 

Ogilvie Pleur 

Purity Flour 

Teronto Elevs 

United Grain, A in% 

George Weston 25% 
Pid. 4%%% ot 
Closing bid and asked 

not traded: 


prices on 


Bid 
Pd. B 
Bakeries 12 
Canadian Food Prod., A 5% 
Inter-City Bakeries 13% 
Inter. Milling, Pfd a6 
McCabe Grain, B 12 
Ogilvie Floar, Pfd 
Reliance Grain 30 
St. Lawrence Flour, Pfd 120 
Standard Brands 
Woods Mfg 30 


Canada Bread, 
Canadian 


Bonded Grain in the United States 


“A 


S of bond grain in the U.S. as com 
vy of the : 
1952 (oor 


Wheat Oats Rye Bart’y 
a 


294 
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24 SCHOLARSHIPS AWARDED 
FOR FSU BAKING SCHOOL 


ATLANTA Cc. Stuart Broeman, 
American Bakeries Co Atlanta, 
chairman of the board of trustees, 


Southern Bakers Association Univer- 
sity Fund, Inc., has announced the 
award of 24 scholarships for the De- 
partment of Baking Science and Man- 
Florida State University, 
Tallahassee Fla., for the 1952-53 
These scholarships were 
awarded upon the recommendation of 
the university scholarship committee 
to students from 14 states. Fourteen 
of the students receiving scholarships 
are returning for their second year 


agement 


school term 


of the four-year course, six for their 
first year, and four for the first se- 
mester 


Recipients of first year scholarships 
are: Don E. Smith, Vero Beach, Fla.; 
Joseph A. Mattman, Sarasota, Fla.; 


Robert Leis, New York; Richard Ah- 
rens, St. Louis; Brian Ariss, Albion, 
Mich., and Carlisle Cochran, Bain- 


bridge, Ga 


second yeal 


Students 
scholarships: J 


returning on 
Richard 


Moorer, Orangeburg, S.C.; Victor P. 
Rusgaitis, Waterbury, Conn.; Jerry 
Ray Meyer, Atlanta, Ga.; Paul J. 
Soraparu, Chicago; Robert Louis 
Berto, Ft. Lauderdale, Fla.; Dolores 
A. Degnan, Kearney, NJ.; Gay O. 
Argo, Cedar Rapids, Iowa; Charles 


Jack House, Goldsboro, N.C.; Donald 
R Johnson Pass-A-Grille Fla.; 
Lannuier, Middletown, N.Y.; 
Elizabeth C. Garwood, Augusta, Ga.; 
Frank E. Bean, Jr., Knoxville, Tenn.; 
Ronald D. McConnell, Fort Worth, 
Texas, and Charles B. Clark, St. 
Cloud, Minn. Students approved for 
first semester: James Millward, Wel- 
lesley, Mass.; Melvin T. Pearson, Sa- 
vannah, Ga.; Ernest T. Stevens, Bir- 
mingham, Ala., and Robert H. Ben- 
nett, Jr., Atlanta, Ga 


George 


At the invitation of Dr. Doak S 
Campbell, president of FSU, and Dr. 
L. A. Rumsey, head of the Depart- 


ment of Baking Science and Man- 
agement, the board of governors of 
the Southern Bakers Assn. will meet 
in Tallahassee Nov. 10, at which time 
they will be entertained by the school 
and visit with the students and 
faculty 


er » 


ST. LOUIS PRODUCTION MEN 
SURVEY NEW CROP FLOUR 


ST. LOUIS—New crop flour was 
the topic of a paper prepared by 
James Bennett, chief chemist of the 
C. J. Patterson Co., and read by W. 
J. Whitacre of the same company at 
the last meeting of the Greater St 
Bakery Production Club held 
at the Columbian Club Oct. 13 

After tracing the new crop wheat 
from Texas to the Canadian border, 
bringing in the unusual weather con- 
ditions that existed, Mr. Benne‘t in 
his paper paid tribute to the millers 
for blending the right types of wheat 
in order to produce a flour of high 
baking quality. A point of interest 
was that although the ash content of 
new crop flour was higher, it was 
producing better bread than low ash 
flour 

Another unusual feature of this 
year’s crop was that at the beginning 
of the year absorption lower; 
however, flour milled at present is 
showing about the same absorption 
as last year's 

Dr. Betty Sullivan, Russell-Miller 
Milling Co., Minneapolis, who was a 
guest at the meeting, further elab- 
orated on her experiences with new 
crop flour. The members participated 
in a lively discussion of the merits 
of steel] versus Teflon rollers on mold- 
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Louis 


was 
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ers during the question and answer 
period. 

The next meeting of the production 
club will be held Nov. 17 at the Con- 
gress Hotel, with dinner beginning 
at 6:30 p.m. 
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CCC TO FINANCE DRYING 
EQUIPMENT FOR FARMERS 


WASHINGTON~—The U.S. Depart- 
ment of Agriculture has announced 
extension and enlargement of the 
Commodity Credit Corp. program 
providing loans to farmers to finance 
the purchase of drying equipment for 
conditioning storable crops. 

The original program applied only 
to mobile mechanical dryers. Loans 
now will be available for purchase of 
mobile air circulators, ventilators, 
tunnels and fans. The maximum 
amount of the loan will not exceed 
75% of the delivered and assembled 
cost of the dryer. 

Information regarding the loans is 
available from local Production & 
Marketing Administration county 
committees. 
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BAKING COMPANY SHOWS 
HIGHER SALES, LESS NET 


SAN FRANCISCO—Net sales of 
the Langendorf United Bakeries, Inc., 
for the year ending June 28 increased 
over the previous year but net profit 
dropped, the annual report of the 
firm indicates. 

Net sales for the year ending June 
28 totaled $44,458,884, compared with 
$41,531,478 for the previous year. Net 
profit dipped from $1,124,422 in the 
previous year to $937,362 for the year 
ending June 28. 

Sales reached an annual new rec- 
ord high for the 19th consecutive 
year, the report shows. The year's 
net profit of $937,362 was equal to 
$9.51 a share on the preferred stock, 
or more than five times annual divi- 
dent requirements. 

New bread plants were completed 
and placed in operation in Seattle on 
July 23 at a cost of $2 million and 
San Jose Aug. 6 at a cost of $1.5 
million. A new plant for production 
of rolls and sweet dough products 
is also nearing completion at Los 
Angeles. 

According to Stanley S. Langen- 
dorf, president, the “company was 
able to substantially increase its sales 
volume despite the strikes in Oregon 
and Washington.” He said, “Sales 
have practically trebled over the past 
10 years. This has been achieved by 
continued emphasis upon the highest 
standard of quality for products and 
services, aggressive advertising and 
merchandising policies, and necessary 
plant expansion and modernization.” 
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GERARD R. WILLIAMS NOW 
SOLE OWNER OF BAKERY 


SCRANTON, PA.—Control of the 
Williams Baking Co. has been pur- 
chased by Gerard R. Williams, presi- 
dent of the firm, it was disclosed at 
a dinner meeting here for 100 cake 
division salesmen of the bakery. Mr. 
Williams said he purchased stock 
held by Northeast Industries, Inc 

The Williams company originally 
was a family owned business from 
1867 to 1912. At that time it was re- 
organized and outside stockholders 
came into the picture. Now all stock 
has returned to possession of the Wil- 
liams family. 

Mr. Williams remains as president 
and treasurer of the firm and his wife 
is vice president and secretary. Mr. 
Williams’ two sons, Gerard R., Jr., 
and Wayne P., are advertising man- 


ager and personnel manager, respec- 
tively 
J. A. Purcell, cake plant manager, 
presided at a sales conference prior 
to the dinner 
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United States Grain Stocks 





nm atc 





rat 
ure tr 
Canadian 
American in bond 
Oct Oct Oct Oct 
1952 1951 1952 1951 
Wheat 99 621 230.410 28 15 
Corn 23,559 36,814 
Oats 1084 31,912 1,738 1,469 
ity 6.249 294 407 
I 560 28.181 435 
ocks of U.S. bonded grain in stere and 





markets Oct 25 «(fg 
ling date of a year ag 
ooo * omitted) 





wheat 
barley 
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PAUL CADWELL RENAMED 
BY BAKERY SUPPLIERS 


CHICAGO — Members of the Na- 
tional Bakery Suppliers Assn. decided 
to change the organizational struc- 
ture of the association at its annual 
convention in the Blackstone Hotel 
here Oct. 22-25. This change is ex- 
pected to provide additional services 
and information necessary to fit the 
needs of present-day operations. It 
provides for the creation of three dis- 
tinct divisions within the organiza- 
tion with each division having an 
executive committee 

These divisions include Manufactur- 
ing of which John A. Kluctsch, Chap- 
man & Smith Co., will serve as chair- 
man; Distribution, John Richter, 
Brechet & Richter Co., chairman, and 
Machinery and Equipment, with 
Roger E. Blum, Sol. Blum & Sons, 
as chairman 

The first general session of the con- 
vention, called to order by Paul Cad- 
well, J. W. Allen & Co., president, 








Paul Cadwell 


was devoted mainly to reports of offi- 
cers and committees, followed by a 
luncheon at which officers of associ- 
ations and the trade press represen- 
tatives were guests. Paul Chapman, 
Chapman & Smith Co., served as 
master of ceremonies. 

Featured speakers in addition to 
the members who handled subjects 
or led panel discussions included 
James du Pont, E. I. du Pont de Nem- 
ours & Co.; Dr. K. G. Weckel, pro- 
fessor, Dairy and Food Industries, 
University of Wisconsin, on “Poten- 
tialities in Institutional Research for 
the Baking Industry”; The American 


77 





Thomas F. Morgan 


PRODUCTION MANAGER—Thomas 
F. Morgan has been appointed pro- 
duction manager of Pay Way Feed 
Mills, Inc., Kansas City, Oscar 
Straube, president of the feed manu- 
facturing firm, has announced. Mr. 
Morgan, who will move to Kansas 
City from Battle Creek, Mich., has 
been associated with the feed busi- 
ness for almost 20 years, spending 
that time with three of the large 
manufacturing organizations in the 
industry. 





Retail Bakers Association's president, 
Bernard E. Godde, Godde's Pastry 
Shoppes, Battle Creek, Mich.; Dr. Ed- 


ward L. Holmes, executive director, 
American Sanitation Institute, and 
NBSA's legal counsel, Daniel R 


Forbes. 
Functioning committees with their 


chairmen, are: business operations, 
Al. Levy, Chas. Dennery, Inc.; indus- 
try and public relations, Jack R 


Lioyd, Jr., J. R. Lloyd Co.; govern- 
mental affairs, Philip W. Orth, Jr., 
Ph. Orth Co. and sanitation and 
standards, Lucien H. LaRue, Jos 
Middleby, Jr., Inc. 

Officers and directors elected for 
the coming year are: president, Paul 
Cadwell, J. W. Allen & Co., Chicago; 
vice president, Clifford Johnson, H. A 
Johnson Co., Boston; secretary, 
George Seidel, Ad. Seidel & Sons, 
Inc., Chicago; treasurer, Henry King- 
don, Bessire & Co., Inc., Indianapolis 

Directors for three years are: Ger- 
ald B. Henry, Henry & Henry, Inc., 
Buffalo; Henry Kingdon, Bessire & 
Co., Inc., Indianapolis; J. R. Lloyd, 
Jr., J. R. Lioyd Co., Pittsburgh; John 
A. Kluetsch, Chapmar & Smith Co., 
Melrose Park, Ill. Director for two 
years (to fill vacancy), Gene Holland, 
Richardson & Holland, Inc., Seattle; 
director for one year (to fill vacan- 
cy), John Richter, Brechet & Richter 
Co., Minneapolis. 

The general convention chairman 
was Henry R. Kingdon, with Philip 
W. Orth, Jr., handling the business 
program. Publicity and social events 
were the duty of George Seidel, while 
the ladies entertainment was handled 
by Mrs. Joseph Shuflitowski, the Jos 
T. Shuflitoswki Co., Pittsburgh 

Daniel R. Forbes, Washington, D.C., 
continues as legal counsel for the or- 
ganization but headquarters office 
has been discontinued. All communi- 
cations in the future are to be ad- 
dressed to Secretary George Seidel, 
Ad. Seidel & Son, Inc., 1245 W. Dick- 
ens Ave., Chicago 14, IIL, it was an- 
nounced 
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MOSTLY PERSONAL 


The night before his marriage to 
Mra. Molly Friedman on Oct. 30, a 
bachelor dinner at the Bal Tabarin 
was given for Fritz Stern, president 
Stella Flour & Feed Corp., New York 
by 12 of his the domestic 
grain trade 


friends in 


4. P. Pettigrew has been named 
a director of the Woods Mfg. Co 
Lid., bag making concern which has 
its headquarters at Montreal 

7 

John A. Dewart of the Dewart Mill- 
Ltd Cmt 
been appointed president of the Ca 
nadian Seed Trade Assn, Toronto 
Mr Dewart is a member of the board 
Ontario Flour Mill 


ing Co Peterborough has 


of directors of the 
ers Assn 


Dudley BE. MeFadden, publi 
tions director of the Bakers of 
ica «Program, Chicago 
roundly applauded for the 
ing job he and his staff performed on 
public relations and 
during the ABA convention 
fined to his bed starting Oct. 27, suf 
fering from a cold. * 
was blamed for bringing on the ait 

He expected to be back at his 
in a few 


rela 
Ame! 
who Was 
outstand 
press verTV ices 
was con 
severe atigue 
ment 
desk days 

* 

John F. Reilly, New York flour bro 
ker, and Marriet BE. Pohrt, daughter 
of Mr. and Mrs. Heary Pohrt of Fern 
dale, Mich., were married in Detroit 
Nov. 4 Mr. Reilly has been active 
in the York market for 
years Pohrt is an alumna of 
Michigan 


New 
Miss 


the University 9 of 


many 


and 
Wayne University 
* 

A. J. King 
Mills 
in the 
eastern 


Oberg, Midas Flour 
Minneapolis, spent several days 
New York market during an 
business trip on which he 
was accompanied by Mrs, Oberg. 

& 

At the request of the Food & Agri 
culture Organization of the United 
Nations, 4. A. Silva, Jr., of the bakery 
service department of the American 
Dry Milk Institute 


Chicago, has been 


or work in San 


| advise and 
bak 


will in 


¢ af 
nt of a 


which 


plant for 


demon 
ernment of 
FAQ for tect 


Paul Sather of 
Millis, Minne visited 
ers National Federatior 


King Midas 
the 


office 


Flour 
Mill 
n Chi 


pois 


recentl 
a 


Urban, Sr., chairman of 
ird of th orge Urban Mill 

Buffal ited the Millers 
office in Chicago 


George P 


Gwen Lam, director of the editor 
of the Wheat Flour 
Whitehead, 

institute 
staff mem 
convention 
Assn. in 
Oct. 24 
moderator 
The Contri 
Lunch Program 
to the Community and to the Total 
Education of the Child.” Miss Garrett 
was the guest speaker on a WCCO-TV 
program Oct. 21 demonstrated 
ways to add lunch box 
menus. She a variety 


ial department 
Institute Dr. Eugenia 

nutrition director of the 
ind Louise Garrett, field 
ber attended the annual 
of the American Dietetic 
Minneapolis Oct. 21-24. On 
Dr. Whitehead served as 
for a panel discussion of 


bution of the School 


She 
interest to 
featured use of 


fillings 
& 
Lowe, dr., vice 
Millit Co 
Millers National 
Oct. 28 


of breads and 


S, N, 
the Capitol 
sited the 


tion office 


president of 
Angeles 
Federa 


Los 


n Chicago 
* 


Carl Goldschmidt, 
flour that 
the capital of his company, Car] Gold- 
schmidt, Ltd., which formerly stood 
it the equivalent in sterling of $28 

000, has been a further 
$42,000. Mr. Goldschmidt made an ex 

tended tour of American and Cana- 
dian market during Septem 
ber. Associated with him in the com- 
Leslie D. Goldsmith, who is 


London 
announces 


grain 


ind importer 


increased by 


centers 


pany are 





GRAIN STANDARDS COMMITTEE—Members of 


the Canadian committee 


on grain standards which met recently in Winnipeg to settle grade samples for 


the 1952 prairie crop are pictured above. 


officials of the Board of Grain Co 


After hearing detailed reports from 


missioners the members, by vote, deter- 


mined the standard and export standard sample for the current crop. Left 
to right: Walter A. Hastings, Lake of the Woods Milling Co., Ltd., represent- 


ing flour millers; KR. Mitchell, 


commissioner D. G. McKenzie; 


representing 
assistant commissioner M. M. MacKin 

J. A. Anderson, chief chemist of the b: 
A. T. ¢ 


a'der, board secretary; 


growers in Manitoba; 
1, board of grain commissioners; Dr. 


grain 


ard; commissioner J 


A. F. Dollery, 


chief grain inspector; J. R. Munro of the inspection staff at the Lakehead; 


U. Powell, representing grain growers in Alberta; F. G 
tlon staff at Winnipeg, and G. Bennett, 


Ritchie of the inspec- 
Alberta growers’ representative. On 


the table are loaves of bread baked from the various grade samples of wheat. 


Vallance; chief 


also a director of the flour importing 
firm of Mardorf, Peach & Co., Ltd, 
London, G. B. Mason and W. J. Bar- 
nard. 
& 

Dr. J. A. Shellenberger, head of the 
ing industry, Kan- 
as State College, Manhattan. “as a 


Oct. 24 


department of mil 
M nneapol s visitor 
> 

Hilt Clark, treasurer of the Millers 
National Federation, Chicago, visited 
in Ohio and New York last 


A. L. Christman, vice president, 
Valier & Spies Milling Company, St 
Louis, has returned from a two-week 
acation 


May, divisional sales 
the Consolidated Flour 
Mills Co., Wichita, returned recently 
from an extended trade trip which 
him to points in Mis- 


Ernest ( 
manager for 


took various 
souri 
e 

Frank J. Taylor, a spry 73, the 
Omaha Grain Exchange's oldest mem- 
ber from the standpoint of continu- 
ous membership, continues to take an 
part in the grain trade. Mr 
Taylor, who estimates that he has 
bought and sold 258 million bushels 
of grain since he bought his seat on 
the grain exchange in 1909, recently 
told a news man, “I'll be buying and 
selling on the futures market until 
they carry me away.’ 


& 

George Huggins of 
announce the marriage 
daughter, Diana Kaye Hug- 
gins, to Richard E. Wood, son of Mr. 
and Mrs. Judd Wood of Oklahoma 
City. The marriage took place in 
Chesterfield, S.C. Mr. and Mrs. Wood 
in Hope Valley, R.I. Mr 
New London 
is on active duty with the 
The bride's father is 
ur sales manager of Roanoke (Va.) 
‘ity Mills 


Active 


} 


Mr. and Mrs. 
Roanoke, Va 


of their 


will reside 
Wood is 


where he 


stationed at 


submarine fleet 


Joe Withers, supervisor at the Min- 
neapolis Grain Exchange for the U.S 
Exchange Authority, has 
that position. He held 

post at Minneapolis 
except for six months 
service during World War II as War 
Food Administrator at Moines 
Mr. and Mrs. Withers plan to travel 
to Florida in trailer this win- 
ter 


Commodity 
retired from 
the supery 


1937 


isor 


Since 
Des 
a house 


errs . 40 STAFF OF re 


GROCERY MANUFACTURERS 
WILL MEET NOV. 10-12 


NEW YORK Leaders of business 
industry, agriculture banking and 
education will part in the 44th 
annual meeting of the Grocery Manu- 
America, to be held Nov 
the Waldorf-Astoria in New 


take 


facturers of 

10-12 at 

York 
“Our 


annual meeting follows close 


the big event of the year, the national 
election, so we have chosen as our 
theme this ‘Close Ranks for a 
United America explained Paul S 
Willis, GMA president. “Our speakers 
will discuss the outlook in 
the light of the national admin- 

and the which must 
be taken to the American 
common task of pre- 
freedoms which have 


yea 


business 
new 
istration steps 
reunite 
people in our 
serving the 
made us great 
Among those on the program will 
be Charles H. Bell, president of Gen- 
Mills, Inc ind Paul S. Gerot, 
president of Pillsbury Mills, Inc. Mr 
Bell will GMA's scientific 


eral 


present 


November 4, 1952 


award for fundamental! contributions 
to public health in the field of nutri- 
tion to Dr. L. A. Maynard, director 
f the School of Nutrition of Cornell 
University. M1 will be a mem- 
ber of a panel discussing “The Job 
Ahead for the Food Industry.’ 

Morris Sayre, vice chairman of the 
board of directors of Corn Products 
Refining Co., will be chairman of this 
Among other panel members 
are Austin S. Igleheart, president of 
General Foods Corp., and George H 
Coppers, president of National Bis 
cuit Co. 


Gerot 


panel 


anes . 


I. M. FERREL APPOINTED 
TO BAKERY SALES POST 
APPLETON, WIS.—I. M. Ferrel 
has been appointed sales manager of 
the recently established bakery prod- 
ucts division of Western Condensing 
Co., Appleton, Wis., according to an 
from R. W. Coolidge 

vice president in charge of sales 
Mr. Coolidge said that the bakery 
products division will handle the sales 
f the company's dairy ingredient 
Mr. Ferrel, who has been with the 
company since September, 1951, has 
been replaced in his midwestern ter- 
ritory by F. J. Montag of Chicago 
Mr. Montag represented the Brolite 
Co. 10 joining Western 

Condensing Co 


THE STAFF OF re 


innouncement 


years before 


@REAO (8 THE STAFF OF & 


CHASE BAG ANNOUNCES 
PROMOTION OF TWO MEN 
CHICAGO—R 


N. Conners, general 
sales manager, Chase Bag Co., has 
announced the promotions of Ralph 
Farnham to southern promotion man- 
ager, and James F. Floyd to 
man in the Orlando district 

Mr. Farnham, who for 
several years has been manager of 
the Orlando branch, will continue to 
operate from the Orlando office. He 
has been with Chase since 1934, and 
prior to his assignment as Orlando 
manager in 1944, he served as sales- 
man in the New Orleans area 

Mr. Floyd formerly 
lando office manager 
with the Chase Bag Co 


sales- 


the past 


served as Or- 
and has been 
since 1946 


DEATHS 


Paul C. 
the Continental 
City, and 
grainman 
died recently 








Trower, grain buyer for 
Grain Co., Kansas 
well-known Kansas City 
before World War I 


Details on page 11 


since 


Allan D. Stevenson, sales represen- 
tative for Fabricon Products, Inc., in 
western Pennsylvania and western 
West Virginia for the past several 
years, died recently. He made his 
home in Pittsburgh 


Charles Schmidt, chairman of 
board of Schmidt Baking Co., Inc., 
Baltimore, died recently. Mr. Schmidt 
was for many years active in Potomac 
States Bakers Assn. and the Bakers 
Club, Inec., Chicago, and was widely 
known in the baking industry 


the 


John H. Ziegler, founder and senio1 
partner of Westco Products, pioneer 
Los Angeles bakery supply company, 
died recently. Mr. Ziegler was born in 
what was then Lithuania and migrat- 
ed to this country in 1889. With his 
wife he homesteaded in North Da- 
kota. Thereafter, he engaged in busi- 
ness in Chicago before coming to Los 
Angeles in 1920. He was a member 
of the board of directors of the City 
vf Hope and Temple Sinai. 
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Stocks of Wheat Second Largest 
on Record; Rye Total at New Low 5 


WASHINGTON Stocks of 1,342 ages. Current stocks reflect the low 
ishels of wheat, second larg- level of 1951 and 1952 rye production 
were stored in all posi- as the July 1 supply was only 19.7 

ct. 1, 1952, according to’ million bushels. 


' ca 6 
mbled by the Bureau of A fairly large carryover of 489 4 
Economics million bushels of corn remained in 
is only 2 than that all positions Oct. 1. The corn carry- 











and nearly ifth more over has ranged from 123.5 million 
». It also ‘ 1952 bushels in 1948 to 845 million in 1950 
the but of the 10 years of record only 
Rye in the last three were carryovers ° ° ° 
are larger than the current total the priceless quality in flour 
in years Farm stocks of less than 174 mil- 
e accompa! g table.) lion bushels make up a much smaller 
ocks of 835 million bush than usual proportion of the total 
were largest of record Nearly 245 million bushels are re- 
iv small holdings of ported as owned by CCC and stored yours always 
llion bushels d and in CCC-owned storages, reflecting a 
nmodity Cre ‘orp. in steady decline from the high point 
CCC cont: Com of 334 million on April 1, 1951. Also 
f near $14 million included in the total were 18 million 


with... 


terminals € rted by bushels at terminals and relatively 
on & Marketi: Adminis- large stocks of 52 million bushels at 
irgest ever reported for interior mills, elevators and ware- me = 
or 1 houses 
ove esti Oats About Average 
he Crop Reportir Board Oats stocks of over 1,100 million ur 
149 millic isheis at bushe were only slightly less ANGELITE sacle 3): 
lls are neat rd and than average for Oct. 1 and 7 to 9% 
ion bushels nterior smaller than in the last two years COOKIE KING 
tors and ware ses are Of this total about 98 million bushels | 
19-year ric Farm were in off-farm positions, a little oe CRACK ER KING 
milion bushels are more than usual. Stocks of 210 mil- ee 
e for l lion bushels of barley were smallest GRAHAM KING 
fron I jomestic since 1946, while the farm stocks 
56 million bushels on portion of 126 million is smallest in PASTRY KING 
2 (carryover < ‘57 plus 14 years of record. 
1,299 million bu ‘Is), is The sorghum grain carryover of 10 
ynly 214 million bushels, million bushels is small compared 
the July-September quar- with the 38 and 60 million bushel 
1941 carryovers of the last two years, but 
; is near the average of earlier years 
ae See aa of the short series available. Farm ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 
of only 12.7 million — stocks of 5.8 million bushels made up ‘ : 
t. 1 compare with 20.5 more than half of the total. CCC has 


ir ago. In the 10 years of reduced its stocks in bins to only 148,- Better Milling of Finer Wheat Produces 
9, 


~;wsitions 


Progressive Milling Since 1821 





ecord only the 12.9 mil- 000 bu. Terminal stocks were down 

s on Oct. 1, 1946, approach to 2.6 million bushels, or about the 
low level. Nearly half usual Oct. 1 level prior to 1949, and 
million bushe re- other off-farm storages were down 

ns, with the remainder to 1.3 million bushels. No identifiable 
nly divided betwee ter- new crop sorghum grain is included 


minals and all other off-farm stor- in these carryover stocks ACME quality baking flours are known by 


the nation’s bakers for their uniformly eu 
* , . verior performance in the shop ACME 

October Stocks of .\ heat. Other Grains Mill. hn and use only choice ae of 
(In thousand bushels) Turkey -Type wheat« their modern 

Oct. 1 Oct. 1 scientific milling technique is backed by a 

1950 1981 half-century of experience and every 

4s milling is rigidly pretested in ACME’s own 
Baking Laboratories for flavor, texture, 
color, absorption, uniformity and QU AL- 


ITY BAKING RESULTS 


we for better baking 


‘ ask for 


\7Z THE ACME FLOUR MILLS CO., OKLAHOMA CITY, OKLA. 








Centenmal FLOURING MILLS CO. 


GENERAL OFFICES, 340 CENTRAL BLOG. SEATTLE 4, WASH 
DOMESTIC AND EXPORT MILLERS © OEALERS IN ALL TYPES OF PACIFIC NORTHWEST WHEAT 


GOLD DROP PIE ond COOKIE FLOUR 
PYRAMID CONE FLOUR 

CENTENNIAL CAKE FLOUR 

BLUESTEM ond HARD WHEAT BAKERS FLOURS 


. | 
NEW SPOKANE MILi ONE OF 
THE WORLD'S MOST MODERN 


MILLS AT SPOKANE WENATCHEE RITZVILLE PORTLAND 
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WANT ADS 














v 


Advertisements in this department 


v 


are 15¢ per word; minimum 


charge, $2.25. (Count six words for signature.) Add 20¢ per inser- 
tion for forwarding of replies if keyed to office of publication. Situa- 
tion Wanted advertisements will be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for keyed replies. Display Want Ads 
$7 per inch per insertion. All Want Ads cash with order 


v 


v 





HELP WANTED 


pa v 











MACHINERY WANTED 
v 
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wi , plete he oO automats 
lefrost haker 
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4.1 SIDE LINK PRODLOT FOR SALES 
representatives naw 

ring trade 
tempting 
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ertion 
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MACHINERY FOR SALE 
v 


GELLMAN CLUBE-IT SLICERS — ADVIS: 
i Hox Ha burg 


WANTED TO BUY — 
scales, bag closing machines and other 
good mill, feed and elevator equipment 
J Hagan 1622 & High. Jefferson 

City, Me 


RICHARDSON 











ALLIS LOW - HEAD SIFTERS, SINGLE 
m, complete with motor and drive 
n Mili Machinery, Jefferson City, Mo 


WANTED —GOOD USED CARTER DLO 
Aspiratera Address 163, The Northwest 
ern Miller, Minneapolie 2, Minn 


ONE LIVINGSTON ENGINERRING CO 
Mpeedy Blectric Steam Jet Cleaner ‘ 
ye 0 it, S phase, 60 


cycle 


tank mplete. For cleaning 


inclu al 


listing equipment. Practie 


few J al 
Jefferson A 


Hiaking Co 
York, Pa 


SEW, NEVER USED, SIX & UNION JUM 
bo Dough Tr $196 each 
six hew Jumbo 
Treughs, $60 Model Y 
Moulder, good American 
4 pocket Lrivider iion Rounder 
$125. All prices Minneapolis, Km 
rien Daking ¢ Hloomington Ave 
Minneapolis 


ughs, drop sides, 
aluminum ‘ q for 


each 


Mine 





BUSINESS OPPORTUNITIES 








LT v 

WEST PALM BRACH, 
Uehed modern 
late ext to large 
uper market 100% leeation, « 

Will sm 

and «i 


et 
rLA. — ESTAR 


retall bakery All 
N 


up to 
chain 
mi be 


equipment 
Cane itiness 
omplet 
with 
Wolfe 


liewch, Pla 


Spruce A 





ANNOUNCING HOME STUDY COLASE 
in commercial baking. Practical basic 
training. Good Geld for those with apit. 
tude. Nearly depression proof, Sead for 
Free booklet, “Opportunities in the NHak- 
ing Industry National Haking Scheol, 
835 Diversey Parkway, Dept. 3202, Chi- 
cage 4, In 








NORTH CENTRAL IOWA AREA 
HAKEKY 1) sear same owner, prosper 
ous b siness, in nerth central lowa, fine 
farm ar a. in business section of good 
town; three HM. CRE & 
L., Great Western, Ballding 
stone front, hollow tile 
Hack part of lot gives « " < 
Hasement storage; gus heat. Equipment 
consists of Pish six shelf retary oven 
with a thermestat control; Allison Cen 
tury Hi-Speed mixer with 00-ib. flour 
capacity and an automatic hopper and 
elevator sifter feed, 50 to 80 qt. Century 
enke and dough mixer, Seeger If re 
frigerater; thermestat - controlied deep 
fat machine with a 8 kettle; Producer 
automatic bread slicer; Century bread 
molder; two 10-tler bread cooling racks; 
10-tler steamer; bread scale; material 
scale; platform seale; 500 bread pans and 
cookie sheets; 4 steel dough trough with 
a weed cover; 3 glass display counters; 
back counter; Sundstran! adding ma 
chine; National cash register; Johnsen 
wut case; Bismark Aller; two calculating 
confection sealers and wrapping equip 
ment, Complete with builling, land, 
equipment and good-will it is now being 
offered for sale at $17,000 pls inventory, 
about $1,500. Owner wishes to retire 
Address 120, The American Baker 
Minneapolis 2, Minn. 











EQUIPMENT FOR SALE 
v 
NEW AND USED BAKERY EQUIPMENT 
Mine (ive Retarders t } 


ar « 
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CELLOPHANE BAGS 


We manufacture: plain or printed 
Guaranteed quality. Quick deliver) 
Samples and prices sent upon request 
Kacelsior Transparent Bag Mfg. Co., 
4061 White Plains Ave., Mronx, N. Y. 
Vhonme: Oliaville 4-5000 








BROKERS WANTED 
Old established Minnesota mill now 
open to take on brokerage representa 
t fh many principal markets, If you 
have a goed bakery followin needing 
high grade spring wheat flour, check 
with us concerning your territory 
Address %421, The Northwestern Miller 
Minneapolis 2, Minn 


REPRESENTATIVE 
AVAILABLE 


and Com- 








for Government 


mercial business. 15 years’ 


experience in Government 


selling. 


JAMES F. HARDY 


Barr Building WASHINGTON 6, D.C. 














Enrichment 





i legible qualitative statement of the 
milligrams 


discussed 


addition in 

Plans were for a joint 
effort by the milling and baking in 
dustries to publicize enriched bread 
Mr. Davis, on behalf of the millers, 
the bakers of the whole- 
cooperation of the milling 
that only 
could they hope to 
sell the product to the public. He 
added that the larger mills intended 
to enrich all family flour 


Joint Meeting Planned 

Walter D chairman of 
national council, stated that it 
proposed to hold a joint meeting in 
the near future when millers and 
bakers would be able to hear some 
top U.S. nutritionists on the subject 
of enrichment, and it was expected 


assured 
hearted 
industry and he 
by cooperation 


stressed 


the 
was 


Heagle 


that the resulting publicity would be 
beneficial to the Merck & Co., 
Limited, whose work in producing an 
earned appre- 
those attend- 
the conference, was making the 
necessary arrangements for the meet- 
ing, Mr. Heagle announced 

The methods of financing the work 
of the uncil in its adver- 
tising and public relations work came 
in for discussion. Mr 
Heagie the monetary 
were 10 times 
they were two years 
stated, indicated the 
bakers were com- 
attempt to improve 
the industry 


being 


trade 
data 


enri hook 


ciative comment from 


i 


& 


national ¢ 


considerable 
stated that 
the co 
greater than 
This, he 
extent to which the 
mitted in their 
not only 
but thei 

rhrough 


manufacturers, a 


needs of incil 


ago 


the status of 
own well 

the cooperation of the 

levy of “¢ Ib. on 
the amount of yeast used by subscrib- 
ing members had met with consider- 
and 


system 


success was proposed to 
Moreover, by 
low rate of subscription it 
the council's 
sources would be improved both from 
the monetary and numerical point 
this connection tributes 
were paid to the successful campaign 
in the prairies and in British Colum- 
bia carried on by John S. Peach, the 
western representative. Mr. Peach re- 
that section now had a 
membership of 144 bakers. In addi- 
tion to holding meetings he had paid 
personal visits to a large number of 
establishments 


able 
continue the 
ASSOCSSINg a 


was expected that re- 


of view. In 


vealed his 


The bakers discussed the question 
of appointing a woman public rela- 
tions counsel on the recommendation 
of W. Earl Gordon, chairman of the 
advertising Mr. Gordon 
stressed the essential differences be- 
tween advertising and public rela- 
tions and considered that the appoint- 
ment of an official would 
putting the industry's point of view 
before women editors, radio speakers 
and other public.sts. Additionally 
material could be prepared for use in 
schools. In connection with advertis- 
reported that the tie-in ar- 
ranged with other industries, notably 
in the campaign “the Real Canadian 
Breakfast was proving successful 
ralks were to take place shortly with 
a view of campaign spon- 
sored by the Canadian Dairy Council 

John Pinder, Merck's Canadian ad- 
vertising manager, announced that 
the English version of the enrichment 
book would be available by the end 
of November, with a French version 
following early in December. The 
need to produce advertising and pub- 
lic relations material in both English 
and French was pinpointed by several 
speakers of the scope of the industry 
in French speaking Quebec 

The which 
by representatives of 


committee 


assist in 


ing he 


joining a 


meeting was attended 
every province 
in Canada except Newfoundland, con- 
cluded with the 


silver tea se 


presentation of a 
rvice to Mr Heagle 
chairman of the council, in recogni- 
his services to the industry 
The presentation was made by Nor- 
man Liban, Calgary, recently appoint- 
ed chairman of the western group 
Mr. Liban referred to Mr. Heagle’s 
introduction to trade as a baker 
in the armed forces during the first 
World War and the subsequent es- 


tablishment of his 


tion of 


the 


business 
with his 


own 
in Calgary in conjunction 
brothers 


NEW OFFICE LOCATION 
SAN FRANCISCO—The San Fran- 
offices of Wallace & Tiernan 

located at 2180 
Palou St. The telephone numbers are 
Mission 7-7165 and Mission 7-7166 


cisco 


Sales Corp. are now 
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OPS Amends 
Cottonseed Feed 
Products Order 


WASHINGTON—OPS has amend- 
ed the cottonseed feed products ceil- 
ing price regulation (CPR 167) to re- 
quire that cottonseed sized cake be 
separated into uniform classes in or- 
der to qualify for the sized cake dif- 
ferential. 

The amendment redefines sized 
cake to include nut-size cake, sheep- 
size cake, pea-size cake and pebble- 
size cake. OPS said the standards 
used in redefining the various classes 
are in common use in the industry. 

The amendment, No. 2 to CPR 167, 
effective Nov. 5, also authorizes proc- 
essors who transfer cottonseed slab 
cake from one plant to another for 
conversion into meal, sized cake, pel- 
lets and cubes to add inbound trans- 
portation costs to their ceiling prices. 

This puts them on the same basis 
as converters who purchase slab cake 
from a supplier and who have been 
able to add in-bound transportation 
cost, OPS said. 

The amendment also allows a $2 
differential in the ceiling prices of 
cottonseed feed products produced in 
eastern Tennessee over the rest of the 
state, to take care of higher in- 
bound transportation costs. 


OHIO NUTRITION MEETING 
SCHEDULED FOR NOV. 11-12 


COLUMBUS, OHIO — Eighteen 
speakers will discuss various phases 
of farm animal feeding and feed re- 
search developments at the 13th an- 
nual Animal Nutrition Conference in 
Plumb Hall at Ohio State University 
Nov. 11-12. 

Out-of-state speakers will include 
K. C. Beeson, director, U.S. Plant, 
Soil & Nutrition Laboratory, Ithaca, 
N.Y., on “Do Fertilizers Affect the 
Feeding Value of Crops”; Damon Ca- 
tron, department of animal hus- 
bandry, Iowa State College, “Syn- 
thetic Sow’s Milk for Pigs’; W. E. 
Glennon, president, American Feed 
Manufacturers Assn., Chicago, “Meet- 
ing Feed Manufacturing Problems,” 
and F. W. Hill, Department of Poul- 
try Husbandry, Cornell University, 
“Energy in Poultry Feeding.” 

The other speakers will be mem- 
bers of the Ohio State faculty and 
the Ohio Agricultural Experimental 
Station staff at Wooster. 
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GOLF TOURNEY CLOSES 
CLUB’S OUTDOOR YEAR 


NEW YORK—The Bakers Club, 
Inc., closed its outdoor season with 
a golf tournament and dinner at the 
North Hills Golf Club, Douglaston, 
L.I., that drew 110 persons 

Golf winners in class A were Ray 
Kilthau and John R. Sheehan, presi- 
dent of General Fiber Products Corp.; 
in class B, George Faunce, Jr., vice 
president and general counsel, Con- 
tinental Baking Co., and Ben Rous, 
vice president of Grand City Contain- 
er Corp. Kickers’ prize was won by 
E. L. Timberman, regional manager 
of Continental Baking Co 

E. J. Ranney of Ranney Sales Co., 
who made the awards, was applauded 
for planning the golf tournaments 

The first indoor meeting of the sea- 
son will be he'd at the Belmont-Plaza 
Hotel, Nov. 20, when the guest «peak- 
er will be George H. Coppers, presi- 
dent National Biscuit Co 
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AMERICAN BEAUTIES By Bill Gray 
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"Sometimes | think Eustace overdoes this customer courtesy thing!” 











Courtesy ranks right near the front in ways to win friends and influence customers. 
But putting out a top quality product always comes ahead of everything. 
That’s why we place so much emphasis on the quality of our flour here at Russell-Miller. 
Because we know it has to give the kind of baking results for you that will keep 
your customers coming back for more. We produce a complete line of quality bakery 
flour. Our facilities are always available to help you with formulas or other problems. 


May we serve you? 


’ RUSSELL MILLER MILLING C0 


General Offices: Minneapolis 1, Minnesota 


SPECIALISTS IN THE MILLING OF FINE BAKERY FLOUR 
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Increated Yield PLUS Higher Scoring Points ON 


# COLOR OF CRUST ¢ GRAIN ¥v TEXTURE 
¢ COLOR OF CRUMB ¥ EATING QUALITY 


with 


DAIRYLEA pry Mik Souips 


Carefully graded far bakery use. Use at least 6%! 
DAIRYMEN’S LEAGUE CO-OPERATIVE ASSOCIATION, Inc. 
100 Park Avenue, New York 17, N. Y. OREGON 9-1230 


¢ BLOOM ¢ VOLUME 
~¥ AROMA v FLAVOR 
¥ UNIFORMITY 
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Refrigeration, Air Conditioning 
Overcome Bakery Space Problem 


The use of modern refrigeration 


equipment and air conditioning to 
boost sales in a retail bakery has 
been illustrated by the Coffman Bak- 
ery, operated by Mr. and Mrs. For- 
rest W. Coffman in Lincoln, Neb 

Most recent installation was a 4- 
section, 8-door freezer which will hold 
112 pans and which Mr. Coffman de- 
clared is one of the best investments 
he ever made 

The small downtown bakery has 
gained the reputation of having more 
modern equipment for its size than 
any bakery in Nebraska, and the pro- 
prietor pointed out that his mechan- 
ized system of operation speaks for 
itself. When he and Mrs. Coffman 
took over the 20 by 75 ft. shop back 
in 1947, it was strictly ‘a one-man 
operation. The new owners immedi- 
installed air condi- 
adding modern 
equipment, so that today the bakery 
employs 14 persons full time, plus 


ately remodeled 


tioning and began 


6 part-time helpers in the salesroom 
Refriger “open 
to increased quality produc 
said Mr. Coffman 
With six bakers and two helpers he 
is now able 


ation has been the 
esa 


tion in small space 


to produce baked goods 
of an infinitely greater variety than 
when the took over the shop. While 
monthly sales have increased greatly, 
he hesitates to cite figures because 
the astronomical gain would appear 
unbelievable 

The new freezer is the fulfillment of 
the retail baker's dream, in the Lin- 
coln baker's opinion. It has elimi- 
nated the 10° to 15% of daily stales 
that accompanied conventional opera- 
tion prevented shortages, permitted 
much greater variety, made for bet- 
ter hours and less work, and definite- 
ly increased profits 

The big box enables the bakery to 
have items on hand in sweet goods 
and cake lines at all times to meet 
potential sales without the worry of 
bad weather, etc., cutting down traffic 
and leaving him with a lot of stales, 
Mr. Coffman explained. Instead of 
making up a lot of small, costly 
batches to provide variety, he can 
make up enough to last several days 
and draw out what he needs from 


day to day without loss through spoil- 
age 

It has proved to be a great advan- 
tage in handling whipped cream 
goods, and Coffman's now can keep 
different sizes and types of cake on 
hand so that when a special order 
is received, the cake need only be 
defrosted and the icing added. The 
bakery has built up an enormous 
birthday, wedding and 
other special order cakes 


business in 


Mr. Coffman warned against try- 
ing to use a retarder type of refrig- 
erator for frozen bakery products op- 
eration. Unpackaged frozen products, 
baked or unbaked, are frozen and 
stored in a temperature ranging from 
10 to 15° F. For this a low-tempera- 
ture box is required with at least four 
inches of cork on all sides or equiva- 
lent insulation. The box should be 
engineered to attain and hold at 
a 0 F. temperature in order 
to assure top performance under hot 
weather conditions 


least 


One of the most profitable features 
of Mr. Coffman's new freezer is that 
the front room help can slip back to 
the big box near the end of the day 
if some item is needed, put a few 
pans in the oven, and thereby chalk 
up sales which otherwise would have 
been missed, The freezer system also 
assures fresh products and such serv- 
ice builds up word-of-mouth adver- 
tising and repeat business, whereas 
formerly Coffman's had to count on 
10% to 15% of the production being 
lost to stales in order to keep a good 
supply and variety on hand for the 
entire day 

Mr. Coffman believes that in the 
not too distant future, the freezer 
will be as important to the progres- 
sive retail bakery as the retarding 
box, oven or mixer is now. It en- 
ables the retailer to store part of his 
contemplated insurance 
against having any merchandise left 
If unpredicted bad weather comes 
along after the production has been 
completed for the day, surplus prod- 
ucts can be placed in the freezer im- 
mediately without financial loss. 

He also pointed out that the suc- 
cessful baker always bakes the top 


sales as 
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THE WEBER FLOUR MILLS CO. 


SALINA, KANSAS 
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MILLS AT TOPEKA, KANSAS-—-8,000 Cwts. Daily Capacity © Mill and Terminal Grain Storage 1,500,000 Bus. 





Quality knows no season in the production 
of I-H flours. No matter how wheat crops 
may fluctuate from year to year, you can 
rely on the good baking qualities of the I-H 
brands. For the basis of these famous flours 
is wheat of extra premium quality, plus an 
BREAD—Your Best and exacting standard of milling and laboratory 

Cheapest Food control. You'll get consistently finer baked 
goods with I-H quality. 











THE ISMERT-HINCKE MILLING COMPANY 
1570 W. 29th Sree KANSAS CITY, MO. LD. 243 LD. 27 








ANSWERS 
TO “DO YOU KNOW?” 


Questions on Page 60 











1. True. When egg whites are used 
in the dough, greater volume will be 
produced. The crust will be crisper 
The addition of egg whites seems to 
have a drying effect on the dough 

2. True. Cane and beet 
both chemically alike. Unless there is 
a Variation in the size of the sugar 


Sugar are 
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difference in the finished baked prod- 
ucts. It is granted, of 
that both are properly manu- 
factured 


taken for 
course 


3. False, According to the U.S. De- 
partment of Agriculture 
loaf 


the average 
of graham bread contains about 
1,200 calories per pound 

4. False. Flour made from newly 
harvested wheat requires less mixing 
time than flour 
wheat 


made 
later in the 


from the same 


season 

5. False. The use of 
doughs will 
far as mold is 


Vinegar in the 
mold. As 
concerned, bread is 
sterile when removed from the oven 
A clean 


not decrease 


before wrapping and not al- 
returned bread to be 
back in the shop will de- 


mold 


read 
lowing stale or 
brought 


reas troubles 


6. False. A short sponge cake con- 
tains while a 
contains no add- 


butter or shortening 


Straight sponge cake 
ed fat 

7. True. Long patent flours are ob- 
tained from nearer the 
edge of the wheat 
flour will not bleact 


made 


bran or outer 

This type of 
as white as flour 
the 


berry 
from nearer the center of 
wheat berry 

8. True. 
trolled, the 


When not 
divider 


properly con- 
run as 


loss 


may 
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9. False. Oleo-stearin is derived 
from beef fat, while vegetable stearin 
is obtained from vegetable fats or 
oils 

10. True. When custard pies are 
overbaked, this trouble develops. The 
baking time should be closely 
watched. Best results are obtained by 
making a thick pie as a longer baking 
period is required, causing the crust 
to bake more thoroughly 

ll. False. Cake flour should be 
used. Bread flour will produce a tough 
lady finger, due to the greater 
amount of protein and also the 
stronger protein it contains. 


erystals, there will be absolutely no shop, proper cooling of the high as 2°. or over 12 


True. This procedure works 
out very satisfactorily 
ee... 13. True. The use of ammonia in 
French doughnuts is objectionable, 
as the ammonia causes the frying fat 
to turn dark. About 2% times more 
baking powder than ammonia should 
be used 





iS YOURS DAY BY DAY 
--- DOOR TO DOOR 


THE 


NATIONAL LIFE LINE 
OF SUPPLY 


14. True. When these cakes have a 
pH somewhat above 7, their crumb 
color is improved. White cakes have 
the crumb color when their 
pH is slightly below 7, which would 
be on the acid side 


best 


15. False. The doughs made by the 
sponge process are somewhat more 
pliable and dry. Less dusting flour is 
required and more uniform loaves will 
be produced 
16. True. It should not be heated 
very much over 100° F. If it is a little 
too stiff for proper pouring, a small 
amount of corn syrup or simple sy- 
rup should be added to it to thin it 
down 
1IONAL 17. False. The proper procedure is 

to base the salt content on the total 
the formula. Usually 1 to 
salt is figured for each 10 





weight of 
anders 1% of 


ib. dough 


yA ‘ 
>plies#Sakers who are 

18. True. The soda liberates carbon 
dioxide gas which gives the products 
volume, At the same time, the 
soda has a rotting action on the glu- 
ten in the dough, giving spreading 
action 


ipftheir communitie ith a 
SMPLETE LINE OMESSENTIAL 
BAKERY DDUCTS 


their 


19. True. The bread should not be 
cooled in a draft or allowed to cool 
too raipdly by placing it in a cold 


COMPRESSED YEAST too 
NATIONAL AMMIVE DRY YEAST 20 
NATIONAPBAKING POWDER for 
NATPRAL BAKING CREAM 
JONAL BAKERS MALT SYRUP 
NATIONAL BAKERS DRY MALT 
WATIONAL ENRICHMENT TABLETS 
NATIONAL YEAST FOOD 
NATIONAL GETZ FRESH 


NATIONAL 7-in-) 


NATIONAL BAK 


False. Salt rising bread is usu- 
proofed at about 105 to 115° F 
best results 
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$3,000,000 PLANTS OPENED 
BY SAFEWAY STORES, INC. 


LOS ANGELES Two modern, 
multimillion-dollar bakeries have 
been opened by Safeway Stores, Inc., 
to supply its 300 stores throughout 
the Southland. 

The two new plants, known as the 
Kenwood Cake Co. and the Fairfax 
Bread Co., nearly $3 million 

Company executives who partici- 
pated in the opening ceremony in- 
cluded Smith Norton, general man- 
iger of Safeway's 17 Fairfax bread 
bakeries, and Al Groh, manager of 
the new local plant; A. J. Welzen- 
bach, general manager of the com- 
pany'’s four Kenwood cake plants, 
und) =«6Arthur Patterson and Jack 
Aherne, manager and sales manager, 
respectively, of the local Kenwood 
bakery 

Also on hand were some 6,000 Safe- 
way employees and their families, 
who came from all over southern Cal- 
ifornia for the event and to see the 
plants in operation for the first time 

Capacity of the bread bakery is 
6,500 lb. of bread an hour and a daily 
output of 11 large truckloads. The 
cake plant's output, 36 varieties of 
cake, is four large truckloads of cakes 
a day 


cost 


ARMOUR CLOVERBLOOM FROZEN WHOLE EGGS 
ARMOUR CLOVERBLOOM FROZEN EGG WHITES 
ARMOUR CLOVERBLOOM ARMTEX 

ARMOUR CLOVERBLOOM SUGARED YOLKS 


ARMOUR DRI PUFF” 


NATIONAL }) YEAST CORPORATION 


FRANK J. HALE , President 


EXECUTIVE OFFICES: N.Y. SALES OFFICE: CHICAGO SALES OFFICE: 
Chenin Building 45-54 37th Street Pure Oil Building 
New York, N. ¥. Leng tslutd City, N.Y. 35 E. Wecker Drive 
PLANTS: Belleville, N. J. + Crystel Loke, tt. . 
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“The Flour of the Nation” 


: 
| 
| 
: 


f+ rugged dependability of America’s 
fighting planes is a mark of their distinction. So it is with 
AMERICAN FLOURS, too. Their baking dependability is 
guaranteed by the choice of the finest hard winter wheats for 
these famous flours. And the constant availability of these wheats 
is backed by our huge grain storage facilities, sufficient for a 
year’s milling needs. It pays to BUY AMERICAN! 


Flour Capacity 
4,000 Sacks 


O 
ai erican Flours. inc. 


5.000.000 Bu. G. M. ROSS, President FLEMING ROSS, Vice-President PAUL ROSS, Secretary 
T. G. McDONALD, Sales 


NEWTON, KANSAS 
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lines even at the close of the selling Lincoln supermarkets in recent icing can be placed in the freezer 
9 day months, and the freezer has enabled immediately, but in handling cakes 
Space Problem Advantages of the freezer are not the bakery to supply the needs of with the fondant type of icing, it 
limited to the sales fleld, the bakery these departments with the same full has been found advisable to refrig 
owner added. The freezer takes away service afforded in the downtown re- erate the cake without the icing 
rush hour problems for the backroom tail salesroom especially in warm, humid weather 
amount he figures he might sell for help, thus eliminating the cost of an Unbaked yeast goods can be made The frozen cakes are always defrosted 
the day. and this merchandise always extra man. It allows full production in advance, while mall amount of before icing Whipped cream filled 
must be produced ahead of time, or with larger batches so the bakery baked goods can be made a day ahead cakes keep Lmecrygr oo freeaer 
with a certain degree of speculation can bake early in the week for the for the early hour sales. This allows Where swee yeast goods are con- 
< . week end rush aiso cuts down the bakery to bake later with the cerned, Coffman's has found it can 
With the freezer, these products _ night work added advantage that the freshly use the freezer operation on nearly 
Mr. Coffman has found he can baked goods come out later and clos- all the unbaked goods, without 
start baking 12 hours ahead of the er to the time of sales changing the formula. Danish doughs 
other very important advantage of normal fresh period and still supply Cakes already baked have been for example, are handled in the con- 
his customers with fresh goods, found to improve in texture and re- ventional manner, and these can be 
most unlimited variety every day thanks to the freezer. Coffman's has tain all their goodness when stored frozen at any stage The sweet rolls 
and furthermore assures complete opened leased retail outlets in two in the freezer. Butter-cream types of or coffee cakes are placed on pans 
or in individual tins, the same as 
before the freezer was employed, but 
the doughs to be refrigerated are not 
° - Fe . washed or topping added. The latte 
Remember These Milestones in Baking History? — srt, 2s, ,apslicd, after th 
G y ° doughs are removed from the refrig- 

erator and defrosted 
Straight doughs are handled the 
same as the Danish until they are 
made up, but they are not placed in 
molds. Straight doughs are placed on 
pans (it helps to place a flour sack 
over them) and frozen in this man- 
ner only. They also are washed and 
topped after defrosting because a 
nicer appearing product is thus ob- 

tained 

Since the frozen veast goods color 
more during baking than the nfroz- 
en, it has been found advisable at 
Coffman's to use a leaner egg wash 





he drawn upon as needed, thus elim- 
inating the former gamble. Still an 


the freezer is the fact it allows al 


(They both brought uniformity) 





Proofing, also, is used more sparingly, 
especially on the frozen straight 
doughs, because they have more 
“spring” in the oven than the un- 
frozen products 
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RETAIL BAKERY FUTURE 
BRIGHT, SAYS SPEAKER 
PITTSBURGH William  Thie, 
president of the Retail Bakers Associ- 
lids of uniform quality ation of Cincinnati and vice president 
Bakers were able to give their customers what ey hac ,as developed by Borden. Bakery-Tested* Breadlac. Borden of Associated Retail takers of 
always wanted——a loaf of bread that came to then ony eave bakers what they oe wseind dry milk completely Americ a, spoke on, “How Retail Bak- 
sliced into pieces of uniform thickness a aS: ers Can Help Each Other,” at a 
meeting of the Retail Master Bakers 
Association of Western Pennsylvania 
Mr. Thie urged bakers to belong to 


IN 1926 the first automatic bread-slicers were put into us IN 1930 the first nonfat dry milk so 
supe r lavor, texture and baking qualit 


o ‘ ‘ i“ their trade associations, advertise, 
In 1952 Breadlac is still the most uniform dry milk! 2x cuomer parking, sett att 
° as well as whole, layer cakes, im- 
prove quality of their products, pool 
recipes and quantity lot buying 
The speaker pictured a bright fu- 
ture for retail bakeries and cited 
TODAY, as in 1940, Bukery-Tested* Breadlac is iwfutlingly unm some of the attractive promotional 
form uw freshness flavor ibsorption and yield events staged by Cincinnati bakers. 
One of these was awarding of 225 
Breadlac gives your bread the same softness and silkiness, the layer cakes at a Father's Day promo- 
lieing quality, loaf tion at a major league ball game. A 
after loaf Mother’s Day event was staged with 
2 83 cake certificates being given to 
new mothers whose babies were born 
caretully tested before the fat is removed a: it is pr ; on Mother’s Day 








same rich brown crust color and SUPeriION Ss 


For Breadlac is uniformly made of the t 


conver - 2 . cam - lalary 
treated and spray «ined. And Bakery- Testing u ure othe 7 rnest Gysegem, Quality Bake ry, 
Charleroi, president of the associa- 

Breadlac’s uniformity j 
a | j tion, was in charge of the meeting. A 
im new member, Paul Burlingame, now 
BAKERY-TESTING® STILL THE BEST TEST. ) sow that n P owner of College Inn Bakery, Beaver 
Falls, was introduced, The ladies 
seasonal d ren i auxiliary assisted in serving the din- 
raw milk. rreatment. and « go ner and arranged a square dance at 
Falcon Hall. Mrs. Irene Flanigan 

Well, Bakery -Testing*. as pioneercd B 


’ rider nside ! J. R. Lloyd Co., was the dance chair- 

these factors and so is still the most reliable n hod for testing ( @ns man, being assisted by Mrs. Frances 
{ resll . ste > 2 cer > 7 

dry milk. That's why if there's the slightest variation in your Kollar, Steinmetz Bakery, Carnegie, 


i Mrs. Jane Baker, Jenny Lee Bak 
bread or cakes, start using Borden's Bakery-Tested* Breadlac — ve te — alae 
r . Mie eS 


You'll notice how completely wriform and superior in quality 
they become ———OR EAD 18 THE STAPF OF 1 — 
. ELECTED PRESIDENT 
You'll notice how the uniformity brings back customers, too ST. LOUIS—Hugh L. King, former- 
So order Breadlac today from your jobber or direct from 


us ly assistant to the president of the 
* Morden pioneered babery-testing now standard ae a R. E. Funsten Co. has been elected 
president of that company. He suc- 
BAKERY FOR BAKERS ceeds Perry A. Noble, who was elect- 
TESTED ed chairman of the board. A. H. Kol- 
mer, formerly vice president, was 

ne - “ V vice president 

The Borden Company « 350 Madison Avenue, New York 17,N.Y — named executive vice presider 


hakery use must be tailored for bakery 


wach things a c re nilk-quality 


SPRAY-PROCESS NONFAT ORY MILK SOLIDS 
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SERVICE 
f GRAIN 


oA 


TERMINAL 
ELEVATORS 


Minneapolis 
Columbus 
Portland 


CONTINENTAL 


GRAIN COMPANY 


MILLING WHEATS 


tvtieyv ee CING AREA 


ee 





“DURAMBER” 
SEMOLINA 


FANCY No. 1 
Milled from Caretully Selected 


AMBER DURUM WHEAT 


AMBER MILLING DIVISION 
Farmers Union Grain Terminal Association 











DAVIS- NOLAND - MERRILL 
GRAIN CO. 


KANSAS CITY MISSOURI 











Choice 


MILLING WHEAT 


NORRIS GRAIN COMPANY 
Kansas City, Me. 








Interstate 
GRAIN CORPORATION 
KANSAS CITY 
ENID . FORT WORTH 


CAPACITY 5,000,000 BUS 








ALFALFA MEAL 


Sun-Cured and Dehydreted 
NATIONAL ALFALFA 
DEHYDRATING & MILLING CO 
Lema, Colo St. Lowls, Mo 
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We specialize in 
designing and engraving 
for Millers and the Grain Trade 


Holland Engraving Co. 


Kansas City, Misseuri 








MILL MUTUAL SERVICE 


FOR POLICY HOLDERS 


Mill Mutual Fire Prevention Bureau 


408 West Madison St Chicago, I 





WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 
Operating: 

Chicago Great Western Elevator 
ansas City 
Wolcott & Lincoln Elevator 
Wellington, Kansas 
Main Office: KANSAS CITY, MO. 








Board of Trade Building 














BELLEVILLE 9 NEW JERSEY . Representatives in Principal Cities 








*PUBLIC SERVICE BULLETIN BOARD - 


How good 
is your children’s “good” school? 


Lots of us take our schools for granted. We assume that 
our children are getting the first-rate education our democ- 


racy requires. 


Sut many of our schools fall short. Our country needs 80,000 
more qualified teachers for elementary schools alone. This 
year’s graduating classes will provide only 32,000 new teach- 
ers. In addition, we need more classrooms, more textbooks, 
more supplies and more equipment for the millions of extra 
children who are crowding our schools. In times like these, 
this is a dangerous situation. Our democracy cannot flourish 
without an informed, intelligent people. 








Ilow are the schools in your community? They can use 
your help. Work with citizens’ groups and educators .. . 
join your P.T.A. And learn how other communities are 
solving their school problems. Write: “Better Schools,” 


2 West 45th Street, New York 19, N. Y. 


EDUCATION HOLDS OUR FUTURE... 
BETTER SCHOOLS BUILD A STRONGER AMERICA! 








